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For the season of 1909 we have made 
preparation to take care of all orders 
which you may place with us. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously complete 
facilities are now larger and better 
than ever. We want your orders for 
the coming season. 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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National Canned Goods and ao Dried Fruit Brokers” Age's, | 
AoC aa 


SECRETARY-—J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
oy Pacific Coast 
fee York Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 





E. C. SHRINER 6 CO. 


Manafactarers’ Agents and Brokers in 


Canned Goods and bas 


BALTIMORE. MD, 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
@Ganned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


— 


LOUIS M. PARK COMPAny 


Established 1896 


Canned Goods: 


Duluth Brokers 


Note.—We cover all jobbing points 
these cities. No betier equipped brokerage bes 
in the west. 


OFFICES 
Minneapolis 





EMERSON @ HALL 


ee CANNED GOODS 


“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover ali Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 








ee 4 


WILLIAM DUGDALE | 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 

INDIANAPOLIS, IND, i 





E. L. STANTON & CO, 


Merchandise Brokers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 


205-7 S Seventh St., ST. LOUIS, MO. 





42 RIVER ST., CHICAGO 





G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 








DALLAS MERCANTILE CO, 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 
and DRIED FRUITS 
LOUISVILLE, XY. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE @ CE!*a~Go 











GETTYS BROKERAGE C0, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO. 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (0% 


LEADING SALMON HANDLERS 
SAN FRANCISCu, - 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINE, 
ESTABLISHED 1698 


Canned Goods «14 Cans 


BROKERS 











SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Mé. 
ST. JOSEPH, MO. OMABA, NEB. 
ST. PAUL, MINN. WICHITA, KANS 
Cover AD Jobbing Centers Adjacent te Abnt 





CAum # 
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Don’t Tell Anybody 


But we can’t quite figure out why the People who have so much 
Cheap Tomato Seed to sell = Buy what Seed they need 
for their own crops from us. It may be they 
Trust our Tomato Seed, we yet have 
for sale a limited quantity of 


ls SOSA NO’s 


“GREATER BALTIMORE ”’ 
a TOMATO. 











~ 


eras t- 





CANADA == TO =— TEXAS. 





a , PERFECT MASS OF FINEST TOMATOES 
Big BETTER EVERY YEAR J. Belgianc 2 Son, Baltimore, Md. Nov. 20th, 1907. 
a J. Beldiane Q fo, Baltimore, Md. March 25th, 1908. My ‘Greater Baltimore”’ Temate Plants were a perfect mass of 
0 o have to wy a you so much, ae iwour *“Greater Tomatoes, the finest I ever seen. 4 do aah think you pte sot any 
Baltimore’ . tomato to surpass the “Greater Baltimore.” Yours tru 


Baad ~ is gettin tter li every 
Thos. SF OS. SMITH, Grimsby, ' Ont, Canada. B.Z. LLOYD, "Nacogdoches, = ” Texas. 





Cipdster Baltimore” Tomato Seed can only be secured direct from us - 
Don’t be mislead - You will be the Looser. 


J. Bolgiano & Son 


91 Years Unbroken Success 


we lths Monttrisea? Baltimore, Md. 









Tomato Seed 








You Can Depend upon 


Northern Grown = Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


—— Just For SEeLlE&e fH =, 


If you buy 1 pound or 1000 pounds we can supply you it is impossible to get better To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have - 
found through years of experience, that they can always depend 
upon Bolgiano’s Tomato Seed. Write for Prices. 





~ 





G 


Bolgiano’s Extremely Early I. X. L. Tomato 
Bolgiano’s “Greater Baltimore” Tomato 
; Bolgiano’s Best Tomato “The Great B. B.” 
i Bolgiano’s “New Century” Tomato 
Bolgiano’s “New Queen” Tomato 
“King of the Earlies” Tomato 
“Sparks’ Earliana” Tomato 
“Chalk’s Jewel” Tomato 
Livingston's New Stone Tomato 
Dwarf Stone Tomato 
Maul’s Success Tomato 
Livingston’s Favorite Tomoto 
Livingston's Paragon Tomato 
' Burpee’s Matchless Tomato 
Livingston's Perfection Tomato 
Ten Ton Tomato 
Brinton’s Best Tomato 
Worlds Fair Tomato 








TOMATO FPLAN TS 
We annually grow millions of Thifty Cold Frame and Field Grown 
Tomato Plants all from our own Tomato Seed. White for prices. 














J. Bolgiano & Son 


FOUNDED 1818. Baltimore 
9 


| ESTABLISHED FOR 91 YEARS. 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
IP IANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER é MORGAN 


CANNED GOODS 
BROKERS 


\BERDEEN, - MARYLAND 


eee 


Our Specialties 
CORN & TOMATOES 





J, Hl, MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





“Slaysman”’ Double Seaming Machine 
No. 


This machine may also ss teat SNE aoeeiter shaft with cone 
pulley, so 
as to permit of adapting the speed to different diameters. 


SLAYSMAN & CO., 


The above illustration represents the 
the No. 5 Power Press. 


‘Slaysman’’ Inclinable Power Press 


No. 5 


eneral style and appearance ef 
ton if desir- 


It can be u in an inclined posi 


able. It is well made, as all Bearings are reamed and scra 


Write for Prices and Discounts 
“Office and 


Factory: 125-127 E. Falls Ave. 
Salesroom: 200 W. Falls Ave. 


Baltimore, Md. 
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COTTINGHAM 


seit3.— 


CANNING MACHINERY °F ALL KINDS 


INCLUDING THE CELEBF TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





A. 











The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable, 
Guaranteed superior to all other machines used 
for same purpose. 





The Plummer Pea Blancher 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
OF BLANCHING PEAS : 


The Plummer Blancher Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for a the peas from one tank to another and —— 
treatment of the peas in each tank—This is important—Re 
description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If aay pee packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher will tell 
you the results of their experience with the Triple Tank Blancher, 
as compared with single bath treatment. 

Remember the blanching is the most important operation in 
the entire process of packing peas. It can't be done any old way 
and get right 1esults. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENGH & CO., General Agents 
CHICAGO, ILL. 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 


Money Saver 





























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
a 

















Guaranteed 


You can’t af- 
ford to run 
without it. 


Will take care 
of any num- 
ber of Kettles. 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
Fo NI 0 ARR 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes proeess is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, Ills. 
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"BLISS” 
CAN MAKING MACHINERY 


SANITARY CANS AND PACKERS’ CANS 


WE FURNISH COMPLETE EQUIPMENTS 


The machine illustrated is used for testing fruit and vegetable 
cans for leaks, and is constructed to receive cans from an in- 
clined chute extending from the end soldering machine. This 
machine dispenses entirely with the handling of cans in testing 
and drying, and has a capacity of 50,000 to 60,000 cans in 10 
Retests of all the cans passed through the machine in a 
day have repeatedly shown not a single leak among the 
cans passing out through the perfect can chute in the entire 


day’s run. 


hours. 


Correspondence Solicited. 


E. W. BLISS CO. 


33 ADAMS ST., BROOKLYN, N.Y. 


PATENTED AUTOMATIC CAN TESTER 


LARGE OR SMALL 


Estimates Furnished. 


























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This 's the Best Machine in use for making Tomato Pulp for Ketchup ar for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 


























Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YOM 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


C. P. and J. A. Chisholm 
R. P. Scott 


Operating Patents of | 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, 0. 

Some recent offering in the trade induces us to 
mind any prospective user of Viners infringing om 
patents, which cover all known means of vining greet | 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. Itif © 
not generally understood that the person using an it 
fringing machine is liable to three times the regulaf 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! rlieve you 
from liability while the patents are in force. None 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competett 
attorney. 

Yours respectfully, 


CHISHOLM-SCOTT 0. 
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EDGAR BOEING, Prest. 
ROY M. FLETCHER, M96. 


1907 ARMSBY CO : 2 : ; “ERA? os 
a a i = J™ Cae ERKIMER., 


Musrisroro,Wis., sept. 22, 1908. 


Sprague Canning Machinery Co., 
Chicago, Ill. 


i gentlemen: - 
: We are herewith enclosing our check for $1500.00 to 


pay for the three Latchford Corn Huskers purchased of you this 


geasone 
Whilethe machines are not entirely perfect as they were 


this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 


season's work. 
Congratulating you on your having gotten out a suc- 


cessful green Gorn husker, we are, 
Yours truly, 


Hustisfor@ Canytng Co. 


Pe o oe @ ceoovsese s00C. 
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Tipper 


{ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion on all classes of geods. Perfectly 
autematic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 lb. cans. 





























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL, 














“Th e Marylan d M otor Ca r’’ Special Eastern Agent for 


The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 

Machines for | F 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Built by Cans, Shooks, wwe 
Solder, Crates, ask me, I'll get 


The Sinclair-Scott Co. Climax Flux, 


Baltimore, Md. Peps oe ol 
altimore, Md Gas Machines, 


Tools, Etc., Etc. 





Write for Price and Illustrated 
; Booklet Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
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The Sprague Sanitary Conveyor and 
Washing Machine 


FOR PEAS 





This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 
It is the only Sanitary System for conveying peas in canning factories. 


Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 


Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 


The Washing device is very effective; there is no other place where water can be applied to the peas 
to accomplish as good results. 


Feeding and Washing Mechanism is so arranged that peas dropped into a chute or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 


The buckets are emptied by being tilted through contact of star projections on their end castings 
coming in contact with obstruction placed wherever desired. 


The Conveyor can be made to carry any distance in the factory between individual machines of a 
line. It will permit distribution ir divided quantities in any manner desired. Its simple, durable and 
sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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Winter Canning 





Packers should remember that 
our factories run all the year, 
and therefore we are in position 
at all times to fill orders for cans 
for soups, oysters, shrimps§, 
baked beans, sauer kraut, meats, 
plum pudding, condensed or 
evaporated milk, and all lines 
of winter packed goods. Let 
us figure on your requirements. 





American Can Company 


NEW YORK CHICAGO SAN FRANCISCO BALTIMORE MONTREAL 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 








DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE . 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 




















Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Canners are enjoying Kentucky Hospitality this 
week. 

And without a dissenting voice it is voted the 
genuine article. 


Nothing, not even an output somewhat in excess 
of production, will cause prices to decline like forcing 
goods onto the market. 

* * 

Remember, canners, brokers, everybody, that the 
only complete report of the proceedings at Louisville 
will be published in the convention number of THE 
CANNER. 

* * * 
_ If not in its infancy the canning industry at least 
is still in its youth—and unquestionably a great fu- 
ture lies before it, for consumers have little more 
than begun to appreciate the important truth that 
canned goods are good to eat. 





The most attentive straining of the auditory appen- 
dages in the direction of the buyers fails to catch a 
single sound that listens like onrushing activity in 
the canned goods market. 


kK * 


Inasmuch as canned goods packers are doing noth- 
ing in particular to bring about increased consumptive 
demand for their products (we except those who, 
knowing how favorably the consumer is impressed by 
quality, consistently pack quality), THe CANNER 
earnestly recommends that they manifest more regard 
for the law of supply and demand, and undertake, 
at least in some degree, to gauge production to meet 
requirements. 


sk ste se 
* 4 * 


Does anybody doubt that it would pay canners, indi- 
vidually and collectively, to give more time to asso- 
ciation work? THE CANNER entertains no such doubts, 
and therefore advises and urges all of its readers 
to ally themselves with their state association and then 
with the National organization. Let every packer do 
his part; let all help out in the work; let none sit back 
and selfishly benefit from work which others have per- 
formed and to which he contributed nothing. 

* * * 

The canning industry is advancing more rapidly 
than most of us realize. Look at the progress that 
has been made within the year past in regard to 
arbitration of differences between packers and buyers 
and in establishing definite standards of quality. And 
look at the other important matters which are on the 
way to solution or settlement, among them the ques- 
tion of a better quality of tinplate for the manufacture 
of packers’ cans. The progress the industry is making 
isn’t slow by any means. 


The Louisville “Herald,” in an editorial on the re- 
cent benzoate decision, says that “The doors of the 
canning factories are once more thrown open to ben- 
zoate.” It is regrettable, but there seems, nevertheless, 
to exist among newspaper writers fully as great a de- 
gree of ignorance regarding the kinds of manufactured 
food products in which preservatives are used as 
among any class of people in this country. Will the 
newspaper editors never learn that preservatives are 
not used in canned goods and that canners are not di- 
rectly interested in the benzoate question and would 
not have cared a fig if the finding of the Referee Board 
had been the reverse of what it was? Won’t some- 


body please take the trouble, while in Louisville this 
week, to inform the “Herald” that it misunderstands 
the uses of benzoate and that its statement does the 
canning industry an injustice and therefore ought to 
be corrected ? 
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Continental Can Company 


DIRECTORS : Factories: 
T. G. CRANWELL, Pres't. CHICAGO 
A. W. NORTON, Vice-Pres’t. BYRACUSE 
F. P. ASSMANN, Sec’y & Treas. 3ALTIMORE 
J. C. TALIAFERRO. 
8B. H. LARKIN. 


OC. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 








We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanKing you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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T this time when complaints of dullness in trade 
are frequently heard and prices on more than 
one line of canned goods distressingly low, a 
breath of optimism comes as something par- 
ticularly refreshing. Walter B. Timms, of New York, 
does not seem exactly to be overcharged with enthusi- 
asm, but some recent utterances of his were those of a 
man having at least a fair share of health, hope (confi- 
nce, really) and happiness. 
Mr. Timms is without a superior as a judge of con- 
ditions, present or prospective, in the canned goods 
business. Through the days and the weeks and the 
months his fingers are on the market’s pulse; every 
working hour he watches the movement of the goods 
as they pass through distributive channels into con- 
sumption ; he hears the reports of scores of salesmen; 


de 


A Breath of Optimism. 
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he knows whether the retailers are lightly or heavily 
stocked on this or that article—and he says he doesn’t 
recollect when January trade was better than in the 
first month in 1909, nor does he see weakness in 
canned goods, excepting “in sporadic cases where 
someone seeks to clean up an odd lot by making con- 
cessionary prices,” which he says “is customary at this 
season.” 

We trust that the coming months of spring will 
bring to the canners a message of reassurance in the 
form of broadening demand and strengthening prices 
and hope the breath of optimism wafted westward 
from New York is to be followed by a stiff breeze, 
bearing encouragement to packers everywhere. They 
could stand quite a gale. 


Progress of Arbitration. 


HAT has been accomplished within the 

past year in reference to effecting an arbi¥ 

tration arrangement satisfactory to both 

packers and jobbers evidences the progress 
which the canning industry is making. In the 
past arbitration has not been without objectionable 
feature, while today any seller or buyer in the New 
York market can have any dispute arbitrated, if he so 
desires, by selecting three members of the arbitration 
committee of the Dried Fruit Association of New 
York, on which sit six representatives of the canned 
goods business of that market, and referring it to them 
for decision. 

The Tri-State Packers’ Association, comprising a 
very large number of the packers in Maryland, Dela- 
ware and New Jersey—territory which produces ap- 
proximately two-thirds of the entire tomato pack of 
the country—has taken the lead in arranging a satis- 
factory mode of arbitrating the differences arising 
between buyers and sellers. We understand that the 
members of that organization have agreed with the 
New York wholesalers to adopt this means of adjust- 
ing all future disagreements between them. 

In further effort along the line of making arbitra- 
tion the general or universal means of settling dis- 
putes between buyers and sellers, the Tri-State Pack- 
ers’ Association, it was a day or two since understood 
met and resolved to recommend that the canners’ con- 
vention now in session at Louisville have its secretary 
send a copy of the arbitration clause adopted at Cin- 
cinnati to every canner in the country, and urge that 
all incorporate it in their 1909 contracts. 

The Tri-State Packers’ Association, recognizing the 
necessity for clearly defined standards, if the arbitra- 
tion idea was to be successfully put into practice, met 
on Thursday, January 28, and fixed standards for 
tomatoes, which THe CANNER believes, with President 
W. O. Hoffecker, of the Tri-State Association, was 
a step in the right direction. As he states, “It gives 





any arbitration committee a basis to work on rather 
than merely to combine the judgments of two men as 
a majority of three on whether any given samples of 
tomatoes are standards or not. With clearly defined 
meaning of the word ‘standard’ tomato, there certainly 
should be far less rejections, because the canners them- 
selves have a positively fixed definition of the term and 
can know of a certainty what they are packing and 
not be put up against any man’s guess.” 

Arbitration can have none but beneficial results, 
and already a great deal has been accomplished toward 
making arbitration the popular mode of adjusting the 
misunderstandings and disagreements constantly aris- 
ing in the conduct of business between buyer and 
seller, Arbitration surely will mean that fewer goods 
will be rejected solely or largely because market con- 
ditions since the making of the contract afford oppor- 
tunity for the buyer to purchase at a lower price. 
Arbitration will also disclose who is and who is not 
fair-minded. Goods delivered according to contract 
must be accepted, or the buyer declining both to accept 
or arbitrate will be known as one unwilling to live up 
to his contract. If it be a packer who has to deliver 
goods in accordance with his contract and he rejects 
arbitration, he too will be known as unfair. 








WISCONSIN CANNERS FOR BETTER CANS. 


Secretary Charles Voight, of the Wisconsin Canners’ 
Association, reports that his organization is having 
good success with the resolution for heavier coated 
cans passed at the association’s annual convention in 
Milwaukee in December. 

“Thirty-five out of the forty-one members,” he says, 
“have signed thus far. The better cans will be made 
with plate coated with at least two and one-half pounds 
of tin per base box, and must have the mark, ‘Extra 
Coated Tin Plate,’ stamped on the bottom ‘of each 
can. 














[TOMATO SEED FOR CANNERS| VARietiEs 


My new tomato ** Bonny Best Early,’’ when its merits are fully known, 
will become the Great Canning Tomato. 
STATING QUANTITY 


STOKES SEED STORE, 219 Market St., 


WRITE FOR PRIGES, 


STONE, PARAGON, 
QUEEN, SUCCESS, 
MATCHLESS 


PHILADELPHIA, PA. 
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—_———— 
All’s quiet with the “big three,” as tomatoes, corn doz.; No. 2 fancy pitted red cherries, $2; No. 10 stanj. 
and peas are called, on account of their overshadowing ard gooseberries, $4.40; No. 2% yellow unpeeled pie 
importance among the now numerous varieties of peaches, 75c; water, 75c; No. 2% peeled, $1,121. 
vegetables and fruits which are packed in cans. Busi- No. 10 unpeeled yellow peaches, $2.25; white, $2.05 
ness is being done, on spots, every day in the week, all f. o. b. factory. 
but it isn’t an active, big business, because the whole- The California Fruit Canners’ Association’s quotations 
sale grocery trade are ccntinuing in the policy which 499g pack are as follows: 
they pursued throughouz the entire length of 1908; ae 
that is, refraining from buying speculatively or in their VABIETY No. 8 No. 234 No. 246 N02 No. 214 No. 214 No. 2% Ne. 
: ‘ - Extras Special Extras Stnds Stnds Second Water Pig 
former way for future requirements. However, the ee a 
<t ini «ville .85 $1.70 $1.40 $1.30 $1.20 $1.10 $13 
fact that so many brokers and buyers are in Louisville 235 210 160 125 115 1.00 90 - 











attending the annual national canners’ convention con- ** 285 250 200 1.65 
tributes, of course, to the market’s quietness. . 2.85 2.50 2.00 1.65 

As previously pointed out in THE CANNER, the small 
— are indicative of immediate need for the goods. 238 280 295 200 175 150 

is is the condition here as regards jobbers’ stocks, — a oon oo 
and our advices state that similar conditions exist in 2.50 2.25 2.00 1.90 1.75 1.50 
other large markets of the country. This is a good 2.15 1.75 1.50 1.25 1.15 1.05 
sign and adds to the hopefulness of holders of toma- Peaches (¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 
toes, corn, etc. Several Chicago houses inventory on zs ) 2.60 2.35 1.85 1.60 1.50 1.30 


(L. C. 
February 1, and on that account have been holding off ** @.O.8led) 2.60 235 185 1.60 1.50 .... 
7 = (W. H.) 2.60 2.35 1.85 1.60 1.50 1.30 


from buying. ; ** (W.HSled) 2.60 235 1.85 1.60 1.50 .... 

TomMators—The decline of approximately 2l4c pet pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 
doz. in Baltimore resulted in sales of tomatoes to Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 
Chicago buyers of quite a number of cars of the South- Plums (Bgg).. 2.15 1.75 1.50 1.25 1.15 1.05 
ern packed goods, which, on account of their quality — amen ee 1.76 eo ~ oe = 
this season, have been more popular in the West than Jegpberries ace, a, on oon oe 
usual. A sale of Baltimore 10s tomatoes was made ‘rawberries .. .... .... .... 225 2.15 1.90 
here at $1.75 there. Reports of the sale of several cars 

. . . No. 8 No. 8 No. 8 No. 8 

of Indiana goods on the basis of 75c¢ per doz. delivered . ixtras Extras Extra Sind. Water 
here were made, but only a few packers in Indiana do Grade 
appear willing to accept that figure, although it is = ee 
reported a good many goods can be purchased at “a —_ $8.50 $2.75 
72Yc per doz. f. o. b. Indiana factories. There is Bas po te Oe 
a range, however, as some packers in Indiana are sais nil pene 
holding their tomatoes up to 80c factory, and possibly 50 5.50 4.50 3.60 
higher for strictly standard No. 3s. We could learn _— yo — om 
of no offerings of futures in this market during the ——. no on 
week. WD occe 4.50 3.75 

Fruits—A good distributive business in California , 00 5.25 4.50 
canned fruits is being done by the wholesalers, which .) «++. 7.50 6.00 5.00 
is about all that can be added at this time to previous . GL).. 7. or. er 
statements concerning the market for California goods. pete: ; - 
Some quotations on Michigan packed canned fruits | 7.50 6.00 5.00 
are: No. 10 standard strawberries, $6.25; No. 2, 30- . --+- 5.50 450 3.75 
degree syrup, $1.90; No. 10 standard black raspberries, (Egg) 50 4.50 3.75 
$5.50; No. 10 standard red raspberries, $5.50; No. 10 (Damson) .... ee oa 
standard plums, $2.50; No. 2% water pears, 80c per mA : : 


240 215 1.75 1.50 130 1.20 
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No. 1 tall cans, sliced 1. ¢. peaches, extras, $1.10; 
standards, $1.00. If shipped 6 cans to the case, 
be figured 10c per dozen higher than prices quoted. 
No. and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 dozen in 


a case; gallon cans, 1 dozen in a case. Gallon pie solid pack, 25c 
a Bt dozen above regular gallon pie; bakers’ special kettle pack, 
Oc per dozen above regular llon pie. Prices are f. o. b. factory, 


subject to change without notice; terms, cash, less 1% per cent; 
subject to terms and conditions of California Fruit Canners’ Asso- 


SEATTLE WASH eation’s regular sales contract. Minimum carload weights subject 
’ ° to change without notice; Eastern, Southeastern and Southwestern 


ints faking regular basis rate, 40,000 lbs.; all other points, 
Canned Salmon ae 
& 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
and further information. 


























STO RAG Canned Goods and Dried 
Fruits a specialty. Liberal 
Warehouses A and B, Direct Rail The Kepler Warehouse Co. 


24 CANNERIES Warstower Cand D, Toveisted Buding, 476°" CHICAGO 
’ 


368-370-372 E Indiana St. 
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United States Can Company 


CINCINNATI, OHIO 








To the Canning Trade: 


By March 15th our factory here will be 
turning out 200,000 packers’ cans daily; both 
Standard Soldered Cans and the Latest Im- 
proved Open Top Sanitary Cans. 

New lines will be added continuously and 
with the aid of large warehouse and shipping 
facilities, we will be able to give the best pos- 
sible service to largest consumers during rush 
seasons. 

The United States Can Co. will be managed 
by the owners’ who are experienced, successful 
can manufacturers. In business transactions 
you cannot beat direct personal contact with the 
owners. 


THE UNITED STATES CAN CO. 
O. C. HUFFMAN, 


President 
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Corn—This article continues very quiet in the Chi- 
cago market. As stated last week, corn could hardly 
be any more quiet than it is. Conditions are in no 
respect changed, Western standard grade being quoted 
still at prices ranging up from 6o0c per doz., with the 
majority of holders on a 62¥%c factory basis. New 
York advices indicate that dullness prevails there also. 
New York State standard corn is offered at 65c to 7o0c 
per doz. f. o. b. factory, and fancy grade State packing 
at 75c to 85c. 

Peas—Business on cheap grades of peas continues 
to be reported, prices on about former levels, 70c to 
Soc per doz. factory for Michigan and Wisconsin 
goods. We hear of Indiana peas, spot, offered at 75c 
per doz. for standard early Junes, 7oc for standard 
marrowfats, 92'%4c for sifted, and $1.12'% for extra 
sifteds. We also heard of these prices quoted on Wis- 
consin spot peas; 8oc for standard early June Alaskas, 
$1.25 for extra sifted Alaskas, $1.30 for extra sifted 
sweet peas, $1.05 for sifted Alaska peas. Business in 
1909 packing is being booked, though not in the same 
volume as last year. 

Asparacus—Demand has been stimulated to some 
extent by the reports of floods in the Sacramento and 
San Joaquin rivers, but hasn’t been large, and prices 
are practically unchanged. Reports say that the dam- 
age was not as great as feared, yet it is also stated in 
advices from the Coast that asparagus area sufficient 
to produce grass for 40,000 or 50,000 cases was de- 
stroyed. 

AppLes—The firmest article in the whole list of 
canned fruits and vegetables. Packers maintain their 
firm views as regards values of No. 10 apples, the 
stocks of which, in first hands, are far and away below 
the average for this time of the year. Michigan ap- 
ples, however, were quoted at $2.25 per doz., f. o. b. 
factory, and New York State packs at $2.50 spot New 
York City, with business done at as high as $2.75 
there. 

Ovysters—Prices on cove oysters, Chesapeake Bay 
packing, f. o. b. Baltimore remain about as follows: 
No. 1 extra lunch oysters, $1.15; No. 1 standard lunch, 
85c; No. 1 extra standard, $1; No. 1 5-oz. standard, 
65c; No. 2 10-o0z. standard, $1.30; No. 1 5-oz. stand- 
ard, tall cans, 67%c; No. 2 10-o0z. standard, tall cans, 
$1.35; No. 4-0z. cove, 60c; No. 2 8-oz. cove, $1.20; 
No. 1 light weight, 40c; No. 2 light weight, 75c. 

SALMON—Small lots of red Alaska salmon are sell- 
ing. Prices on red, medium red, Chinooks and sock- 
eyes remain very firm, stocks of these being limited. 
In announcing their readiness to accept orders for Co- 
lumbia river salmon, season of 19¢9, the Corby Com- 


mission Co., New York, say: “The plan which we 
inaugurated last season of restricting our future sales 
of “Clover Leaf” salmon, thereby enabling us to make 
full deliveries on our contracts for the first time jp 
six years, worked like a charm; and we purpose pro- 
tecting our friends this season by a continuance of the } 
above mentioned policy. The same conditions preyai §f 
on the Columbia river today as have obtained . eye 
since packers were compelled to rely on the hatcheries 
for their supplies of raw material, and there is no Tea- 
son to expect any change in the situation ; hence, with 
your requirements in hand in advatice, we are in Fy 
position to work to much better advantage in arrano- 
ing for sufficient high grade Chinook salmon for the 
“Clover Leaf” label. 





— 
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Dried Fruit Market 








The market here is quiet on raisins, though recent 
advices from California noted a firmer feeling on the 
article, which was attributed to covering by short in- 
terests. 

PRUNES—Prunes are inactive at present in the Chi- 
cago market, quotations being practically unchanged 
for the week reviewed. Larger sizes seem to attract 
most attention, and to be, relatively, firmer than the 
smaller prunes. 

PEACHES — This item continues quiet in the local 
market at no quotable change since last week. We 
repeat last prices as follows: Extra choice peaches, 
5c per lb.; standard grade, 4%c per lb. 

Apricots — While quiet, apricots remain firm, as 
stocks of apricots are very light and offerings from 
California of the most limited character. Prices ruling 
in California are about as follows: Fancy grade, 9%c 
per Ib.; extra choice cots, 8'%c; choice grade, 8c; 
standard, 7%c per lb., in 50-lb. boxes. 

AppLes—Nothing new to be said here. Some report 
betterment in the demand, however. Quotations f. o. b. 
New York, remain around 8%c per Ib. for fancy 
evaporated, 7c for choice grades, and 6'%c per Ib. for 
prime apples. 








Pickles and Kraut 











PickLes—Demand for salt stock is constantly in- 
creasing and the visible supply is becoming lighter, 
and consequently higher prices may be looked for to 
materialize within a short period. THE CANNER heard 
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BECAUSE:— 
We Have 7 Good Men on the Street 





CANNERS, ATTENTION! 


W. S. KNIGHT & CO., 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


KEEP IN TOUCH WITH US 


We Have 35 Years’ Prestige With the Trade 
We Have an Outside Selling Organization That is a Business Producer, and 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


Chicago, IIl. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 








During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. : 


In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 


confident that when completed we will have 
the best can factory in the country. This will 


enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 
tories without these advantages 


We will be ready to make delivery in the 
early spring, and as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 


Terms, prices, etc. will be furnished on 
application. 








VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 











—— 
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one of the best posted men in Chicago on the general 
situation assert only a day or two since that in his 
opinion prices would be higher in the very near future. 
Several large lots have been bought during the week 
reviewed. 

Prices are not quotably changed since the date of 
our last issue, when we quoted vatruns at $1 to $1.15, 
large pickles at 60c to 65c, according to grade and 
count. 

SAUERKRAUT—There are no changes to be noted in 
prices on kraut, which remains the same as last week. 
A number of the leading packers note that choice 
stock is becoming very scarce, a fact which is unusual 
at this time of year. 

CAULIFLOWER—The market on this item is without 
change since a week ago. Quotations current are as 
follows: $7.50, Chicago, for 45-gal. $6.50 for No. 2, 
Wisconsin packing points, and $9.50 to $10, 60-gal. 
casks, is the quotation on imported cauliflower. 

Tomato PuLp—Quotations current are precisely the 
same as were ruling last week. We repeat them as 
follows: No. 1 pulp, $5 to $5.50; No. 2, $3 to $4, ac- 
cording to grade. ; 








Canners’” Supplies 














Pic T1in—A speculative movement has dropped this 
market during the week some 40 points. There does 
not appear to be any legitimate reason for a reaction, 
but the erratic nature of the market on this commodity 
is so well known that it is next to impossible to form 
any reliable opinion as to its course. 

We quote f. 0. b. New York: 

Spot February. 
ef ye MPT TC Tee eee rere $27.55 $27.5 
De a wr icin 06g eds ewbane cemcewedns 27.65 ....0- 
8 GG Pee eeererie rrr re 27.50 

TINPLATES — Market and conditions surrounding 
same entirely unchanged. We quote f. o. b. mill: 

Bessemer Steel Cokes. 


BED CORE BE ws «6.6 .6:5: 4655.0 Paes RK CEEN $3.85 
OO : k erer err reer cr eee 3.70 
SA © TD Bia 6 «06 666 0k KMAsaees Fan westacs 3.65 
Be OS GUNN s chad scatingcd cadeanaawianes 3.60 





TRI-STATE PACKERS’ ASSOCIATION ELECTS 
OFFICERS. 

At the annual meeting of the Tri-State Canners’ 
Association at Wilmington, Del., officers to serve dur- 
ing the ensuing year were elected as follows: 

W. O. Hoffecker, of Smyrna, president; Charles T. 
Wright, Maryland vice-president, Easton; E. Greena- 
baum, vice-president for Delaware; Robert S. Fogg, 
Camden, N. J., vice-president for New Jersey, and 
C. M. Dashiell, of Princess Anne, Md., secretary and 
treasurer. The executive committee of the association 
was also re-elected. 

Not only were the foregoing officers elected, but 
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a committee composed of E. C. White, Fred R 
Owens, of Denton, Md.; H. B. Messenger, of Feq. 
eralsburg, Md.; E. E. Greenabaum, of Seaford: J. 
S. Reynolds, Robert S. Fogg, of Salem, N. J., and ¢ 
S. Stevens, of Cedarville, N. J., was appointed to fix 
a standard of quality for tomatoes that will measure 
up to the standards adopted by other associations, 

President W. O. Hoffecker, of the Tri-State Pack. 
ers’ Association, spoke regarding the standard as he 
sees it and its value. He favors appointing a com- 
mittee of the Tri-State Association to go before Cop- 
gress and ask for an amendment to the pure food law 
empowering the government to fix a standard on alj 
goods included under the provision of the pure food 
law. He-would not ask this to be done until after the 
standard has been fixed at the national associa- 
tion meeting, but thinks that by all means jt 
must be done in order to encourage the canners jn 
placing a better product on the market. 

In his report on the Wilmington meeting, Secretary 
C. M. Dashiell, of Princess Anne, states that “The 
report of the secretary as to the amount of tomatoes 
on hand in the three states, which was quite full and 
embraced all sections, showed that out of a total pack 
of 6,703,000 cases, as stated in the report of the sec- 
retary of the National Canners’ Association, one-third 
of said total now remains in the packers’ hands. 

“Inasmuch as everybody knew that the packers 
were carrying the goods, as a result of business con- 
ditions existing since the middle of the packing sea- 
son, this quantity of goods was not thought to be re- 
markable or excessive; especially when we consider 
that we have six of the best consuming months ahead, 
with stocks of canned goods reduced to the minimum 
through persistent hand-to-mouth buying, and general 
business improving, which must cause a greater de- 
mand in the near future. Add to this the fact that 
packers will experience greater difficulty than ever 
before in contracting with growers for*their raw 
stock at prices heretofore obtainable, and we find no 
reason for sacrificing goods at prevailing prices. 

“Other matters claiming especial attention were 
arbitration of disputes between packer and seller and 
the fixing of a standard for tomatoes. 

“As to the former, it was thought well that a pro- 
vision to that effect should be incorporated in every 
contract and instructions were given to our members 
attending the national convention at Louisville, Feb- 
ruary I to 6, 1909, to see that, if possible, action to 
this end be accomplished by the national body of can- 
ners.” 





LARGE FRUIT EVAPORATER. 

Frederick and Frank Schonecker have purchased a 
site at Ontario, N. Y., for a large fruit evaporating 
plant. We hear that it will have a capacity of 500,000 
bushels of apples per year. 





Sellers of used canning machinery find buyers through “Can- 
ner” want ads. 











| Label Facts 


chance to figure on your next season's requirements. 





The three principai considerations which the Canner should give to the 
label proposition, are: 
goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. 
interested in superior lithographed labels at surprisingly low cost, give us a 
We'll save you money. 


OVAL & KOSTER, Lithographers, 


First, looks, because attractiveness helps sell the 


If you are 


Indianapolis, Indiana 
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sie labels are none 


Che United st ates pt inting Co. 


“Labels that Sell Goods” 








Sixth & Lock Sts., CINCINNATI, O. 
91 North Srd St., BROOKLYN, N. Y. 
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Chicago Canners Supply Company 


M. J. LATCHFORD, President 











WE ARE SOLE AGENTS FOR THE FOLLOWING: 








THE EMPIRE THE EMPIRE 
TOMATO PEELING SYSTEM SCALDER 
Only sanitary and economical method for peeling A very simple, effective and inexpensive machine 
tomatoes. for scalding tomatoes. 

THE EMPIRE THE EMPIRE 
PROCESS ALARM CLOCK POWER TOMATO CORER 
Only simple and accurate instrument for keeping For packers who want to pack fancy tomatoes. 
perfect time on the cooking. No chance Full descriptive matter mailed on request. 

for mistakes. Write us. 





Chicago Canners Supply Company, 42 River Street, Chicago 
































All Sizes of Packers’ Cans UNION CAN CO. 
Solder Hemmed Caps ROME, N. Y. 
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Baltimore 











Baltimore, Md., Jan. 30, 1909. 

EpiroR CANNER: A_ broadening out demand for tomatoes 
and eorn and peas and a fairly good demand for almost the 
entire list, which bids fair to gradually assume greater propor 
tion as time rolls on, are the main features of the canned 
goods market. This position of the market is, perhaps, due to 
the fact that tradesmen, no matter where located, are prac- 
tically forced to replenish stocks whether they will or not, in 
order, properly speaking, to facilitate the proper conduet of 
business. Thus the channel of commerce is steadily assuming 
normal conditions and will in proper time present a scene of 
activity here and there and everywhere satisfactory to all. 

It is most gratifying, too, that such men as the leaders in the 
grocery trade are quite optimistic about the good times ahead 
and still better times further ahead. The fact is generally con 
ceeded, and in particular by these same leaders, that since the 
beginning of the year, as compared with the same period of last 
year, the net result is gratifying and the outlook is full of 
promise. 

Baltimore’s celebrated pineapple is matchless in point of 
quality, luscious flavor and general excellence. It is as per 
fect a pineapple as the most fastidious appetite could pos- 
sibly desire. Only the choicest fruit in the world is selected 
by the Baltimore canners. And, by the way, everyone knows 
that whenever an article of undoubted merit enjoys popu- 
larity to the full, it naturally follows that such popularity 
is without question always well deserved and consequently 
never needs fear the inroad of goods packed elsewhere, say 
thousands of miles away. 

Advertisements with interpolations inserted here and there, 
full of relentless and wildest fury, with all the foree that the 
mind of man could possibly conceive, would have about as 
much weight with the intelligent American merchant as per- 
haps pouring water on a duck’s back. 


D. E. Foote & Co., Inc. 








Portland 
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Portland, Me., February 1, 1909. 

EpiroR CANNER: ‘Today a few Maine corn packers who are 
blessed with youth and good constitutions and whose pockets 
are lined with warm greenbacks, leaving behind their snow 
shovels, start for the Louisville convention. During the com 
ing week that city will be the news center, while corre- 
spondents can only play the accompaniment. 

There is one consolation, however, the grand chorus will 
not be sung in the minor key, for it is not a funeral, but a 
kind of jubilee. He who ean find fault with the outlook for 
sound business in 1909 must be a born pessimist. The com- 
ing season will not be a favorable one for the speculator, but 
a much better one for genuine business. Good business men 
do not require Aladdin’s lamp to see success, for the modern 
electric ligkt is more to be depended upon, and good enough. 

The Maine sweet corn business presents several variations 
from the usual monotony that is always found in the winter 
time. 

What the future may bring forth after comparison of con 
ditions at the Louisville convention no one can tell, but it is 
my impression that March is considered full early enough for 
most of the sellers and buyers. Owing to conservative busi- 
ness during the adjustment of irregular values, such as were 


most in evidence a year ago, retailers have been cautious jy 
their buying. Especially has this been true in those centers 
where labor troubles have caused stagnation. There js but 
little question but what prices will be fully as strong as last 
season, and I will venture the prophecy that they will be no 
lower; while if there was any real danger of suicide because 
a buyer could not buy, no doubt some unselfish packer could 
be found who would ‘‘sacrifice his wife’s relations’ ang 
name a figure. 

The strength of the market for ‘‘spot’’ corn has much to 
do with the views of packers and buyers. It is manifest that 
there must be a great demand between now and next October 
eight months of consumption, for the demand is here, and the 
stocks are small. I can quote the best fancy from 85e to 90e: 
extra standard, 80c, and standard from 65¢ (very limited) to 
70e, all f. o. b. Portland. 

The gallon apple market is showing life at last, but it jg 
too late for buyers who mistook morphine for champagne, 
The procession has commenced to move. All the gallons at 
$2.25 have been sold, and there were but few, and these were 
not very new. There are a few, however, of ‘‘ancient ang 
fish-like smell’’ (when opened) that I refrain from quoting 
as apples. Good gallon apples of fall pack of 1907 can be 
had at $2.50 f. 0. b. cars or boat at Portland, but this price 
would hardly hold good for less than car lots since the freight 
would be more. As for 1908 (new) gallons, there are but a 
few car lots at $2.75 and a $3.00 price is coming right along, 

The demand for lobsters might be called mournful. While 
there is a little eall, to be sure, it would cause no excitement 
in a Quaker meeting. Prices remain unchanged for spot, and 
no futures will be named for several moons. Clams, and the 
market therefor in the can, seem to have retired for the pres- 
ent, the former beneath the ice-covered flats and the latter 
because of icy ‘‘sharps’’ who will not buy. It may not be 
just now, but it is close by, when those in the clam canning 
business will be fewer in number. In some cases there could 
be no fewer in number of the fish in the can—that is sure. 
And this, among other causes, has made the consumer ‘‘shy.”’ 
It will be a matter of surprise to me if the markets did not 
show an improvement in both price and demand. 

Stocks of blueberries and ‘‘bluebacks’’ remain unealled 
for from the various warehouses. INDEX. 
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Indianapolis, Ind., January 30, 1909. 

EpIroR CANNER: There have been more actual sales of 
canned goods during the past week than for some time, al- 
though prices are still unchanged. It is believed, however, 
that after the convention there will be more interest exhib- 
ited and better buying. Ordinary standards may be quoted 
at 70¢ factory, while full standard goods will bring 72\¢. 

There is no inquiry for corn at 60c¢ f. o. b. factory, at 
which price some small lots of inferior quality have been sold, 
but good standard stock is held for 62%4¢ to 65¢ factory and 
not plentiful at that. Country Gentleman corn is held at 
75e factory. 

Canned kraut is in good demand at 70¢ factory, but there 
is very little to be found. Bulk stock is so high that the 
cost of production precludes cauners from packing this 
article. 

Pumpkin is of very slow sale, bringing 45e in less than 
carload lots occasionally, but to move as many as 50 cases, 
1214¢ factory is the highest that can be obtained. 

WILLIAM DUGDALE. 
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SANITARY 
CANS 


WITH 
Improved Lock Side Seam 


We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 





only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y: indianapolis, Ind. 


Bridgeton, N. J. 





New York Office, 447 WEST FOURTEENTH ST. 
Sanitary Can Company, Limited 


Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Omaha, Neb., January 30, 1909. 

Epitok CANNER: Conditions in this territory are practi- 
cally the same as reported previously. No. 3 standard toma- 
toes are being offered at from 75¢e to 77%e delivered; they 
are Missouri pack. 

No. 3 sweet potatoes at 95c delivered; No. 8 Arkansas 
apples at $1.85 and No. 8 New York apples at $2.35 deliv- 
ered. lowa corn is being held at 62\%c factory. No. 3 kraut 
still retains a firm position and the prices will be much 
higher before the close of the season. The price on No. 3 
sweet potatoes has strengthened considerably in the past 
few weeks with every indication of higher prices. 

This section of the country was visited with a very pecu 
liar storm on January 28; in the afternoon at 4 o’clock there 
was a regular April thunder shower, accompanied by light- 
ning, at 6 o clock snow began falling and the wind rose to a 
velocity of 66 miles an hour at 3 o’clock the following morn- 
ing. We understand the wires are down over a good portion 
of the Western country. Spor. 
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Kansas City, Mo., February 1, 1909. 

EDITOR CANNER: The past few weeks have been weeks of 
conventions in Kansas City, the first being the Agricultural 
Implement Convention, and this being the largest distributing 
point of agricultural implements in the world, it naturally 
was a very large convention and continued for an entire 
week. The second was the Missouri Valley Canners’ Associ- 
ation, of which THE CANNER has given a very able report by 
your business manager, Mr. George Shaw. 

In this connection I beg to state that the canners of Mis- 
souri are under obligations to Mr. Shaw for the very able 
address he gave them and for the very able assistance he 
rendered them during their eatire convention. His counsel 
was wise and he gave them the benefit of his very extensive 
experience in the canning business. Every canner in the state 
of Missouri should appreciate the efforts that THE CANNER 
has given them at this convention and is constantly giving 
them. 

In the lines that interest THE CANNER the most, namely, 
the wholesale grocery line, buying has been quite liberal in 
all lines for this season of the year. The wholesaler reports 
a comfortable business and that the retailers have pretty well 
cleaned up their stocks and that liberal buying must neces- 
sarily commence before many moons. 

More interest is being evidenced in spot corn and better 
prices being paid. Tomatoes still continue to be sold for less 
than they can be produced, while the market on spot peas is 
governed by the quality of the article. 

Every reader of THE CANNER is conversant with the Cali- 
fornia dried fruit business. It looks as though the bottom 
had been reached, at least let us hope so. 

The general impression prevails that in many commodities 
there will be a revival in demand and increase in price. All 
in all, trade with the wholesale grocer can be sized up as 
fair, with good prospects. TRELA. 





KEEP TO THE RIGHT IN BUSINESS AS WELL AS IN 
WALKING. 


Give yourself the habit of keeping to the right in 
your business, keep yourself in the position of being 
able to look any man in the eye and say to him: In 
any business transaction I have a rule which I invari- 
ably follow, that is—keep to the right, never vary 
from it, keep to the right when you are representing . 


any goods. Never permit a clerk of yours to mis. 
represent the goods he is selling, never permit him to 
sell any goods except for what they are. If they are 
light-weight goods tell the customer so; tell him the 
reason you are selling them. If, as in the case of 
crackers, you tell him you cannot buy them any other 
way, the people accept them. It is their fault, not 
yours. Try and induce them to refuse to purchase any 
goods which can be weighed except by the pound, 
educate them to it, keep at them until they do it. }t 
can be done, but it takes time and patience and a great 
deal of opposition from the people who put up the 
package goods. If you succeed you will have the 
satisfaction of knowing that in addition to benefiting 
the public you will have gained the confidence of your 
customers and helped to raise the standard of the 
trade you are engaged in. 

A good habit when walking in the street or at home 
is to keep to the right. Get into a crowd going either 
way on the sidewalk and notice the confusion caused 
by some people keeping to the left and others to the 
right, causing frequent collisions and confusion. If 
the habit could be formed of always keeping to the 
right, it would add pleasure to walking in a crowd, 
and prevent much confusion and many quarrels. The 
habit should be taught in every school in the country, 
—L. J. Callanan, in Callanan’s Magazine 





FOR OFFICERS DRIED FRUIT ASSOCIATION. 

The nominating committee of the Dried Fruit Asso- 
ciation of New York has drawn up the following ticket 
to be voted on at the annual meeting, which will be 
held on February 9: For president, W. L. Juhring; 
vice president, William Hills, Jr.; treasurer, E. J. 
James ; directors to serve for two years, W. B. Timms, 
F. H. White and W. D. Breaker. 





WHY STOCKS ADVANCE. 

We have been asked by some of our readers the 
reason why the stock market is booming, under only 
slightly improved business conditions. Putting this 
question to a well-known Wall street banker, he made 
the following reply: 

“Speculation, be it in stocks, metals, grain, etc., 
is never based on present conditions, for the simple 
reason that such a condition is known to everybody, 
but always on an anticipation of the future. From 
the very day of the election the big banking interests 
have been buying stocks, anticipating and feeling sure 
that Taft will give this country an excellent adminis- 
tration, and that under such an administration busi- 
ness is bound to improve. The reason that general 
business has not improved in the same proportion is 
caused, to my mind, by the tariff agitation, but Wall 
street is always months ahead anticipating the future. 
Judging by the ticker, which voices the opinions of 
the big banking interests, they do not fear any radical 
tariff changes.” 
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Our factory is equipped with the Latestiand: most Improved machinery. 
Chattanooga is the Best Distributing point in the South—Short Freight 
Hauls and Quick Deliveries. 


The Southern Packers’ interests are our interests, and we want your 














orders the coming season. 





Write for prices on Cans and Solder Hem Caps. 


Tennessee Can Company 
CHATTANOOGA, TENNESSEE 

















DO YOU CONDUCT YOUR 
BUSINESS FOR PROFITS? 


Then why not let us reduce your gas or fs 
gasoline bills to less than half, and add 
so much to your profits? Not only can we 
make this heavy saving by furnishing a 
cheap gas, but can save you as much more 
by keeping your steels properly heated, no 
matter how fast yourun your capper. You 
will never stop to let steels heat — will not 
burn the tin from the steels one quarter as 
often as you now do — steels will always be 
clean. The 20th Century Gas Machine 
has enabled many packers to increase 
their capacity 20 to 30 per cent. The 
20th Century is the best, therefore 
the cheapest. Only Machine using 
Distillate Successfully. Furnished on 
trial under guarantee to be satisfactory. Can 
be installed 
in your fact- 
ory build- 
ing without sss; 
affecting in- 
surance. 

Does not 
require an 
Out Build- 
ing. If you 
want the 
cheapest 


ics: Sea C. M. Kemp Mfg. Company 
le and aan 7 BALTIMORE, MD. 
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CANNED GOODS TRADE GOOD IN NEW YORK 
MARKET. 

Walter B. Timms, of Austin, Nichols & Co., New 
York, denies reports of slack canned goods demand 
and weak prices. In an optimistic interview a few 
days since, Mr. Timms said: 

“T don’t recollect when we have had better January 
trade, and it shows no signs of diminution. The whole 
line is moving well—corn, peas, fruits and even the 
sundries. Salmon is going along better than usual. 
Prices show no material decline, the only weakness 
being in sporadic cases, where someone seeks to clean 
up an odd lot by making concessionary prices. This is 
customary at this season. California fruits show rather 
easier prices, due to the recent reduction in freights. 
Then, again, jobbers are able to make an occasional 
advantageous purchase, due to the need of ready 
money among the packers. This is especially the case 
with corn. 

“The talk regarding an overstock of asparagus is 
not true, as it applies to us, and I do not know many 
jobbers who have more than they need. We have had 
no trouble in keeping up an active demand and have 
even had to buy several times. There is some weak- 
ness of price as compared with the opening prices, 
but the reports of recent floods have stiffened this. 








APPRECIATION FROM MISSOURI. 


I received your last issue and was pleased to get it, as 
I noticed that the report of the Missouri Valley Canners’ 
Association was published in it. I consider there is in- 
formation enough in what transpired at the Kansas City 
convention to be worth the price of your paper for one 
Yours very truly, 


NORTHVIEW CANNERIES, 
Per A. L. Bumgarner. 


year. 


Northview, Mo. 




















Tips are growing scarce and we have been obliged to 
pay an advance of about 15 cents recently, but there is 
little difficulty in finding the goods if one is willing to 
make the advances. Altogether, I regard the canned 
goods situation as very gratifying.” 





PARK-HOLBERT COMPANY SUCCEEDS LOUIS M. PARK 
COMPANY. 

The Louis M. Park Company, with offices at St. 

Paul, Minneapolis and Duluth, discontinued business 


December 31. E. B. Holbert, who has been associated 
with this company for the past three years, and has 
managed its business during the past twelve months, 
has formed a partnership with H. C. Earle and H. P. 
Bend, of the firm of Earle & Bend, who have been 
actively engaged in the brokerage business for the past 
fifteen years, with offices in St. Paul, Minneapolis 
and Duluth. : 

The new firm will be known as the Park-Holbert 


Company, and Louis M. Park will be associate 
with it. 

The Park-Holbert Company commences busines 
with an established organization in St. Paul, Minne. 
apolis and Duluth, handling business in these apg 
surrounding markets. Enjoying old established relg. 
tions with jobbers in that section, and the partners hay. 
ing had long experience in the brokerage business, the 
Park-Holbert Company is well equipped to handle the 
business formerly handled by the Louis M. Park Com. 
pany as well as other business entrusted to its care, 





STUDY LINCOLN IN FEBRUARY CENTURY. 

It is announced that Mr. Gilder’s study of “Lincoly 
the Leader” in the February Century will be accom. 
panied by a notable collection of Lincoln portraits, 

The frontispiece will be the first Lincoln portrait jp 
color ever published in a magazine, a reproduction jp 
four printings of the miniature painted by J. Henry 
Brown at Springfield, Ill., in 1860. The original, the 
property of the Hon. Robert T. Lincoln, is considered 
one of the best portraits of Lincoln in existence 
There will be an interesting reproduction also of a 
drawing in color by Blendon Campbell of Lincoln 
studying, and of the standing statue of Lincoln by 
Saint-Gaudens, besides twenty portraits of Lincoln, 
each having distinguished claim to place in such a col- 
lection. The two life masks and the cast of Lin- 
coln’s right hand are also pictured. 

Another Lincoln feature of this Lincoln centenary 
issue will be the first publication, with the consent 
of the Hon. Robert T. Lincoln, of twenty-two letters 
written by Abraham Lincoln during the period from 
1856-1860 to Lyman Trumbull, United States senator 
from Illinois, a record of much historical interest, 
The letters have introduction and notes by Major 
William H. Lambert, the owner of the original letters. 

There will be other Lincoln features of unique 
interest—first publication of a letter written by John 
Hay to John Nicolay, giving a delightful glimpse 
of “Lincoln at the Helm,” a letter by Nicolay on 
Lincoln’s miniature portrait, and a poem on Nancy 
Hanks by Harriet Monroe—Nancy Hanks 

“Who gave us Lincoln 
“And never knew.” 





GOOD POSITIONS. 

Processors secure good positions through CANNER 
Want Ads. because nearly every big packer in the 
country reads this paper every week of the year. Get 
busy NOW. 





THE CANNER’S BURDEN. 

If the white man has a burden, 
The canner has one too— 

It is the fellow who cuts the price, 
Cuts it through and through. 





Buyers of used canning machinery read “Canner” want ads 
every week. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


The Enameling of Black Plate for Packers’ Cans. 


In the laboratory report published in THE CANNER 
of August 6, 1908, we published an article entitled 
“Will Tin Plate Be Necessary in the Near Future?” 

We had received at the laboratory a number of cans 
made in a very crude manner without any solder, 
either on the side seam or on the two ends. These 
cans were made from black plate and were coated 
with a very heavy enamel, baked on at a temperature 
between three and four hundred degrees Fahrenheit. 
Tests were made of this enamel by treating it with 
yarious acids in 2 per cent solution, including citric, 
tartaric, malic, nitric, hydrochloric and sulphuric acids, 
none of which had any effect whatever upon it. We 
found that this enamel when treated with cold nitric 
acid chemically pure, concentrated, was not affected 
readily. When heated with this acid, however, it was 
softened by the heat and was quickly removed. Dif- 
ferent kinds of fruits and vegetables were packed in 
these crude enameled cans, and notwithstanding the 
fact that no solder was used in their manufacture, 
they remained perfectly air-tight and the fruit kept 
well for months. We promised our readers a later 
article; that we would keep them supplied with in- 
formation on the progress of this invention, and we 
are pleased to learn that machinery has been perfected 
for applying this lacquer and for making the cans 
without the use of any solder at all. The inside of 
the can is coated all over without any imperfections, 
without any scratching or cracking of the enamel by 
the machinery, and presents a clean, evenly coated in- 
side surface to hold the fruits and vegetables, no iron 
being exposed at any point. 

We understand that a company called the Pure 
Food Can Company of Pittsburg has been formed 
and will soon be ready to place these cans on the 
market. From the fact that the cans are made from 
black plate, sealed without any solder or any prepara- 
tion of rubber or cement other than the enamel, it 
offers many advantages. In the first place, if the 
can answers all the requirements of fruit and vege- 
table packers it will solve the poor tin plate problem. 
Since this enamel can be applied to both sides of a 
black plate and made up into a can just as cheap 


as even the cans made from inferior tin plate, it 
will supply a good package, uniformly coated, at 
probably the same -or at less cost; not only that, but 
there will be no danger of the cans rusting through 
from the outside when stored in damp places. An- 
other advantage will be in cooling. These cans cay, 
be chilled to absolute coldness and piled away damp 
without any danger of rusting, because the enamel is 
an absolute protection against corrosion. ‘This is a 
thing which is impossibie with the inferior tin plate 
now used for packers’ cans, and it is almost impossible 
to get an absolutely clear liquor on peas in seasons 
when the starch in peas is abundant without chilling 
to absolute coldness. It is almost impossible to pre- 
serve the color of pears and peaches because the 
packer dare not chill the cans to coldness without 
danger of their rusting when piled away. 

A series of experiments is now being carried on 
with all kinds of fruits. They are being tested for 
keeping qualities and the juices are being analyzed 
to determine absolutely that no taste or flavor of the 
enamel is imparted to the goods, and we shall keep 
our readers informed from time to time on this most 
wonderful discovery of enameling black plate for pack- 
ers’ cans. 

PRESERVERS DIVISION. 
Dr. Wiley’s Benzoic Acid Experiments. 

In our laboratory report, published September 3, we 
made a criticism of the report of Doctor: Wiley on the 
administration of benzoate of soda and benzoic acid 
to his “‘poison squad.” These experiments were pub- 
lished in Circular No. 39. The method employed was 
contrary to all methods used by scientific investigators 
where a fair and impartial investigation was desired. 
It is seldom that such investigations are made on 
human beings, but when they are so made they should 
be controlled as well as subjects to whom the benzoic 
acid was being administered, and it goes without say- 
ing that no man should know whether he was being 
fed preservatives or not; and the preservative should 
not be administered in capsule form, but in food, be- 
cause that is the way in which these preservatives are 
used by the public. 

Notwithstanding the objections which have been 
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registered against the method employed by Dr. Wiley, 
there is much more objection to the conclusions which 
he reached as a result of his experiments. His work 
has been studied exhaustively by several well known 
physiological chemists, and it seems to be the general 
opinion that the doctor has not been fair in his meth- 
ods, and the conclusions which he has reached in sum- 
ming up his results are not in accordance with the 
real facts. 

It was not generally understood that some of the 
young men to whom the preservatives were being fed 
were not in condition to undergo such experiments. 
Some of these young men were sick ; five of them com- 
plained of colds and four of them had sore throats, 
making nine out of the twelve who were not in normal 
condition at the beginning of the preservative period. 
It is well known where a human being is upset with 
cold, sore throat, etc., that he is not in condition to be 
used as a subject for scientific investigation—he is not 
strictly normal in every respect. 

Notwithstanding these facts, however, it seems from 
very careful study of the results that Dr. Wiley was 
not justified in stating that these preservatives are 
injurious to health. Different physiological chemists, 
after very careful study of all the data, have come to 
the conclusion that the loss in weight in several in- 
stances are due to a decreased amount of food in- 
gested; that the increased elimination of metabolic 
products was no more than would be expected if the 
normal excretions plus the benzoic acid were taken 
into account. That the microscopic bodies, an in- 
creased number of which were found in the urine, did 
not show that the benzoic acid had increased the ten- 
dency to destroy metabolism. 

A-very careful study of all the data as published 
by Dr. Wiley has been made by Dr. E. E. Smith, M. 
D., Ph. D. Dr. Smith is professor of physiology and 
organic and biological chemistry; Fordham University 
School of Medicine, and director of research Red 
Cross hospital. The following ‘is his interpretation 
of the results, and similar interpretation has been made 
by at least two other well’ known physiological 
chemists : —- 

The method of investigation was the employment 
of a class of supposedly healthy men on a constant 
diet of known composition, the composition of the 
urine and feces being’ likewise known from analysis. 
The time extended over a-period of forty days, con- 
sisting of two fore subperiods of five days each, four 
preservation .subperiods of. five. days-each, and two 
after subperiods of five days each. During the four 
preservative subperiods, benzoic acid .was. administered 
to six of the men and sodium benzoate to six. The 
total, amounts (expressed as benzoic acid) varied 
from 13.5 to.35 grams. 

From the “daily medical and clinical notes” of 
the men and from tke- metabolic processes as deter- 
mined by tlie’ chemical data above referred to, cer- 

‘tain general conclusions were reached. The essential 
statements of these conclusions are as follows: 
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“The administration of benzoic acid, either as sy 
or in the form of benzoate of soda, is highly obje. 


‘tionable and produces a very serious disturbance 9 


the metabolic functions, attended with injury to ¢. 
gestion and health.” 

“This injury manifests itself in a number of dif 
ferent ways, both in the production of unfavorap} 
symptoms and in the disturbance of metabolism, 
These injurious effects are evident in the medigy 
and clinical data which show grave disturbances 9 
digestion, attended by phenomena which are clearly 
indicative of irritation, nausea, headache, and in, 
few cases vomiting. These symptoms were not oply 
well marked, but were produced upon healthy individ. 
uals receiving good and nourishing food and living 
under proper sanitary conditions. 

“It was also noticed that the administration of ben. 
zoic acid and benzoate of soda was attended with, 
distinct loss in weight, indicative of either a disturb. 
ance of assimilation or an increased activity of thog 
processes of the body which result in destruction of 
tissues. The production of a loss of weight in cage; 
of this kind must be regarded as indicative of i 
jurious effects. 

“While often the metabolic changes were no 
strongly marked, such changes as were well estab- 
lished were of an injurious nature. It is evident 
that the administration of these bodies, therefore, in 
the food tends to derange metabolism in an injurious 
way. 

“The occurrence of microscopic bodies in the urine 
is undoubtedly increased under the administration of 
benzoic acid in both forms, thus showing conclusively 
the tendency to stimulate the destructive activities of 
the body.” 

The conclusions that benzoic acid and benzoates are 
injurious is, then, based upon the following findings: 

(1) Loss of weight. (2) Disturbance of the meta- 
bolic functions, as indicated by (@) an increased elim- 
ination of urinary solids (p. 1289; (b) an increased 
elimination of sulphur (p. 1208); (c) an increased 
elimination of nitrogen (p. 1166). (3) An increase 
of the microscopic bodies in the urine. (4) Disturb 
ances of digestion, indicated by gastric distress, nausea, 
and in three cases (p. 1084) vomiting, often attended 
with headache. 

1. Loss of weight. This averaged 1 kilo each 
with the benzoic acid group and 0.6 kilo each with 
the sodium benzoate subjects. Before concluding that 
the loss is due to the action of the preservative admin- 
istered, other possible causes must be excluded. Ordi- 
narily two such causes present themselves for consid- 
eration. Increased body work produces this result, 
as is well known, but the data of the bulletin afford 
no reason for believing that this factor was not rea 
sonably weil controlled. We may at least assume 
that it was, since a sufficient increase in physical exer- 
cise to reduce body weight would be readily appre- 
ciated. 

The ingestion of insufficient food is a second cause 




















SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sere and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain cataleg No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO 
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The National 
Canners’ Laboratory 


ry 
If you are having trouble with your CANNED GOODS SPOILING, let us investigate 
the case for you. We can determine accurately the cause of your difficulty, whether from 
insufficient sterilization, defective cans, poor tin plate or otherwise, and moreover you are 
told how to avoid similar trouble. 


VINEGAR MANUFACTURERS will find our services especially valuable in analyzing 
their products to determine their purity and compliance with food regulations. 

DO YOU WANT TO KNOW HOW TO MAKE TOMATO CATSUP OR 
PULP SO IT WILL KEEP WITHOUT A PRESERVATIVE? Our instructions 
will enable you to put up as high-grade CATSUP as can be found on the market. 

HOW WOULD YOU PUT UP SWEET PICKLES WITHOUT A PRESERV- 
ATIVE? We can tell you about this, also how to prevent scum forming, or anything 
else you want to know about PICKLES. 

PRESERVERS, PACKERS OF FRUIT BUTTERS, MINCE MEAT, 
SYRUPS and MOLASSES, JAMS, JELLIES, MUSTARD, BAKED BEANS, 
CHILI SAUCE, and all other food products will be benefited by our advice and 
assistance. 
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of reduction of weight, one frequently employed to 
produce this result. The quantity of food is accu- 
rately known from the data of the investigation and, 
fortunately, we are able to consider this factor with 
reasonable exactness. 

Subject 1, weighing 71.02 kilos, average during the 
first fore subperiod, weighed 69.41 kilos during the 
last after subperiod. During the period he ingested 
a total of 23,523 grams of food solids. Was this suff- 
cient to maintain the body weight? To answer this 
question we fortunately have for comparison the diet 
of the same subject during a similar period of forty 
days which ended a month before the present period 
began (this bulletin, Part III, p. 792). Here we find 
the weightgin the first fore subperiod 68.44 kilos, in 
the last subperiod 68.76, that is, nearly constant, while 
the subject ingested a total of 26,586 grams of food 
solids. That is, 13 per cent more food was ingested 
to maintain body weight during the former period of 
forty days than was ingested during the period under 
consideration. More than this, we see that the sub- 
ject had increased in weight to 71.02 kilos during the 
intervening month. It is clear, then, that what hap- 
pened is this: The subject was in practical equilib- 
rium during the former forty-day period, he increased 
in. weight during an interval of thirty days when 
there was no diet restriction, showing therefore an in- 
creased ingestion of food during this interval, and 
then, during the period of forty days of this experi- 
ment, ingested 13 per cent less food than during 
the former forty-day period, his weight diminishing, 
though not to the weight in the former period.- This 
diminution is fully explained by the diminished quan- 
tity of food ingested and cannot in fairness be con- 
nected with the administration of benzoic acid during 
the period. It was dependent on the restricted diet 
and would have occurred if benzoic acid had not been 
administered. 

Subject 2, considered on the same lines, shows the 
same relation of weight to the amount of food in- 
gested. In the former period there was a loss of 1.18 
kilos in body weight on 26,428 grams food solids; 
in the present period a loss of 1.20 kilos on 25,943 
grams. The weight is clearly explained by the quan- 
tity of food and cannot be attributed to the benzoic 
acid. 

Subject 3 ingested 26,670 grams of food and gained 
0.88 kilo in the former period; he ingested 25,406 
grams, being 5 per cent less food, and lost 0.55 kilo 
in the present period, the loss being clearly related to 
the diminished diet and not attributable to the benzoic 
acid administered. 


Subject 4 did not lose weight during the adminis. 
tration of benzoic acid. 

Subject 5 ingested 18,879 grams of food and log 
1.99 kilos weight in the former period; he ingested 
19,549 grams, being 3.6 per cent more food, ang 
lost only 1 kilo in the present period, the loss gor. 
responding to the quantity of food. 

Subject 6 ingested 24,678 grams of food and log 
0.44 kilo weight in the former period; he ingested 
22,494 grams, being 9.7 per cent less food, and log 
1.160 kilos weight in the present period, the loss cor. 
responding to the diminished quantity of food. 

Subject 7 ingested 13,581 grams of food and log 
0.89 kilo weight in the former period; he ingested 
12,875 grams, being 5 per cent less food, and ye 
lost only 0.67 kilo in the corresponding present period, 
thus losing less than might be expected from the dj. 
minished quantity of food. 

Subject 8 ingested 25,900 grams of food and gained 
0.28 kilo weight in the former period; he ingested 
22,942 grams, being 12.9 per cent less food, and lost 
1.99 kilos in the present period, the loss correspond- 
ing to the diminished quantity of food. 

Subject 9 ingested 19,212 grams food and gained 
0.08 kilo in the corresponding former period; he in- 
gested 17,864 grams, being 7.5 per cent less food, 
and lost 0.33 kilo in the present period, the loss cor- 
responding to the diminished food ingestion. 

Subject 10 did not lose weight during the admin- 
istration of sodium benzoate. 

Subject 11 ingested 29,895 grams of food and 
gained 0.06 kilo weight in the former period; he in- 
gested 25,649 grams, being 16.5 per cent less food, 
and lost 1.78 kilos in the present period, the loss cor- 
responding to the diminished quantity of food in- 
gested. 

Subject 12 gained in weight. 

There is no exception among these cases. Each , 
clearly shows that any loss of weight is dependent 
on the quantity of food. There is no reason and 
no justification for concluding that the benzoic acid 
and sodium benzoate were in any way factors in the 
production of loss of body weight. Hence it is 
equally true that the loss of the body weight may not 
be “regarded as indicative of injurious effects” as a 
result of administration of these preservatives. 

2. Metabolic Functions. (a) Jncrease of Urinary 
Solids. The figures show an irregularity in the quan- 
tity of urinary solids and in various ways invite com- 
ment as to the conclusion reached in the bulletin. A 
little calculation shows that the slight increase during 
the benzoic acid preservative subperiods (see sum- 














? 


Leading Growers Connecticut 


Sweet Corn Se 


Growers 





THE EVERETT B. 


MILFORD, CONN. 


Branch Houses in Michigan and Wisconsin 


in Mich. and Wis. 


Seed Peas and Beans 


ARMSBY’S 


CLARK SEED CO. 


Best Varieties 


Tomato Seed ¢aners 


WE SOLICIT YOUR INQUIRIES BY LETTER OR WIRE 


CODE 

















Ost 
ted 
nd 
JT- 


st 





a 


mary, p- 1113) 1s largely explained by the increase 
due to the elimination in the urine of the drug itself, 
gs benzoic and hippuric acids (p. 1054-5) and their 
alts. If due weight is given to this factor, the in- 
creased elimination of solids, during the benzoic acid 
reservative period, is practically accounted for. 

With the sodium benzoate subjects, three showed 
little or no change, one showed a decreased and two 
an increased elimination of urinary solids, the aver- 
age of the whole being a small increase. This increase, 
then, was not general. Further, it is diminished by 
deducting the benzoate eliminated. If finally the con- 
clusion is justified that on the whole there is a very 
mall increase of urinary solids, it clearly is not at- 
tributable to the benzoic element, since, as we have 
seen, such an increase is not produced by benzoic 
acid and hence it is to be attributed to the sodium, 
an entirely innocuous food constituent. 

(b) Increased Elimination of Sulphur. Since the 
body was losing weight, it might be assumed that it 
would lose products of metabolism. As a matter of 
fact, it was gaining in products of protein metabolism, 
indicating that the loss in weight was in the metabolism 
of non-protein body constituents. The gain in sul- 
phur was less during the preservative subperiods 
and still less during and after subperiods. Interest- 
ingly enough, the diminution in the body gain of sul- 
phur began not with the administration of the pre- 
servative, but with the second fore subperiod. Why, 
then, do we attribute the diminished gain to the pre- 
servative when it began five days before the preserv- 
ative was given? Clearly, the figures of the first fore 
subperiod represent a condition before adjustment of 
the sulphur balance to the dietary conditions while 
the subsequent balance, which is nearly constant, was 
not disturbed, even when the preservative was admin- 
istered. 

(c) Increased Elimination of Nitrogen. The nitro- 
gen balance (p. 1181) presents a condition similar to 
the sulphur figures. The second fore subperiod shows 
an increase in retention of nitrogen; the other sub- 
periods, including those when preservative was ad- 
ministered, are nearly constant. If there was a dis- 
turbed metabolism, by what right do we conclude that 
it occurred in the three preservative subperiods which 
agree closely with the other three control subperiods 
and that the fault was not in the second fore sub- 
period? All the facts force us to conclude that the 
evidence does not establish any action of the pre- 
servative on the nitrogenous metabolism. 

3. An Increase of the Microscopic Bodies of the 
Urine. Under this head are grouped all bodies ap- 
pearing in the sediment. Their origin and _ signifi- 
cance are quite different in the case of the individual 
bodies, yet they are considered as a whole. So far 
as the data furnish any clew to the meaning of their 
increase, they suggest that the crystalline elements have 
separated from solution because of the increased 
urinary acidity, which is a well-known result of the 
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administration of benzoic acid and its compounds, and 
that the acid urine has acted on the urinary tract so as 
to increase the elimination of the morphological ele- 
ments. There is no evidence in the increase of micro- 
scopic bodies of any general “tendency to stimulate 
the destructive activities of the body.” 

4. Disturbances of Digestion. A study of the 
“clinical data” reveals a most astounding condition. 
Two of the subjects developed elevation of tempera- 
ture in the fore subperiods (regarded as an irrelevant 
circumstance) and six during the preservation after 
subperiods. Moreover, five subjects complained of 
colds (one without elevated temperature), four of 
whom had sore throats. Thus nine of the twelve men 
admittedly suffered from affections presumably all of 
the upper respiratory passages. There is no record 
in the clinical data of a single throat examination, and 
no mention of the fact of these illnesses in the con- 
clusions, yet the conclusions do state regarding the 
effects of the benzoic acid and benzoates: “These in- 
jurious effects are evident in the medical and clinical 
data which show grave disturbance of digestion, at- 
tended by phenomena which are clearly indicative of 
irritation, nausea, headache and in a few cases vomit- 
ing. These symptoms were not only well-marked but 
were produced upon healthy individuals receiving good 
and nourishing food and living under proper sanitary 
conditions.” In the conclusion (p. 1084) mention is 
made of the fact that three men vomited, yet attention 
is not called to the fact two other men vomited, one 
four days and the other ten days after the discontinu- 
ance of the preservative. Moreover, with the occur- 
rence of digestive disturbance no mention is made of 
the appearance of the tongue, the first point of inquiry 
by the practical clinician; nor was the vomit examined 
for what light it might throw on the gastric condi- 
tion. 

Of the three men not mentioned in the above, No. 
12 was ill with measles just before the beginning of 
the experiment. To what extent pain in the stomach 
and headache during the preservative subperiods are 
dependent on that fact is uncertain, but the relation 
of the symptoms to the preservative is at least doubt- 
ful, since nausea and weakness are recorded as again 
coming on the twelfth day after the discontinuance of 
the preservative. No. 7 also developed nausea, but 
the pulse of 90 suggests that he may have been par- 
ticipating in the endemic of coryza which affected the 
class. 

No..1 alone seems to have been free from evidence 
of any illness, and it so happens that he also failed to 
record any symptoms attributable to the preservative 
administered, notwithstanding the fact that he re- 
ceived the maximum amount. The deficit is very ably 
supplied by the writer of the Bulletin in the following 
sentence (p. 1063): “There were no symptoms dur- 
ing the preservative period which the subject thought 
worthy to be recorded at the time; but he mentioned 
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on several different occasions that, although he did not 
suffer from acute pains, he noticed a gradual decline 
in strength and a general physical weakness, so at 
times he was scarcely able to attend to his work.” It 
repays one to dwell upon this statement. Although he 
suffered from a general physical weakness, so that at 
times he was scarcely able to attend to his work, it was 
not a symptom which he thought worthy to be recorded 
at a time when symptoms were at a premium. Such a 
statement is best submitted to the jury for'their verdict 
without comment. 

To summarize: 

1. The loss of weight was not evidence of an in- 
jurious action of the preservative administered since 
it was because of a diet insufficient to maintain body 
weight. 

2. The disturbances of metabolic functions, as evi- 
denced by a supposed increased elimination of meta- 
bolic products, did not show any injurious action of 
the preservative administered, since no real increase 
was produced, excepting only the increase of urinary 
solids which was largely due to the elimination of the 
benzoic acid and its products. 

3. The increase of microscopic bodies of the urine 
did not show any general tendency to stimulate the 
destructive activities of the body, and hence is not 
indicative of an injurious action of the preservative. 

4. The disturbances in digestion cannot be attrib- 
uted to the action of the preservative, since the sub- 
jects were not in a healthy condition, but were suffer- 
ing from acute coryza and sore throats with the ac- 
companying fever, which conditions are themselves, as 
is well known, a cause of gastric disturbances. 

In conclusion, then, the evidence presented in Bulle- 
tin 84, Part IV, does not establish any injurious effect 
of benzoic acid and benzoates, even in the quantities 
and manner administered. 

This very thorough view of Dr. Wiley’s tabulated 
results shows conclusively that the administration of 
benzoic acid and benzoates did not produce the harm- 
ful effects which Dr. Wiley claimed, but so anxious 
was the doctor to go on record before the referee 
board had time to make its report, he got out Bulletin 
No. 84 to pave the way for public judgment against 
benzoate. We are informed unofficially that the 
referee board has made its report, confirming findings 
of other investigators who have, from their experi- 
ments, reported benzoate of soda and benzoic acid 
harmless in the amounts ordinarily employed for the 
preservation of food products. The favorable report 
of the referee board will probably give the do¢tor a 
jolt from which he may not soon recover. It also 
makes the advertisements of Heinz and others who 
have been quoting the doctor’s reports on the poison- 
ous properties of benzoic acid look presumptuous. 

If it is true that the referee board has made an offi- 
cial report of this character, it certainly confirms the 
research work on guinea pigs and rabbits, carried on 
by the National Canners’ Laboratory, covering a 
period of two years. 


There will be a further discussion of this Subject 
in the next laboratory report. 


The Lead Test in Cider Vinegar Analysis. 
(Delivered before the American Chemical Society 
Baltimore.) : 

Most chemists make the so-called lead ‘test in cide 
vinegar analyses. The reagent employed varies with 
different chemists ; some use neutral lead acetate soly. 
tion, others the basic lead acetate, while some, in cage 
of turbidity, add alcohol to facilitate precipitation, 

In regard to the importance attached to this tes 
Dr. Leach, in “Food Inspection and Analysis,” states: 
“The character of the precipitate produced by neutra 
lead acetate should be particularly noted. Unless it js 
flocculent and copious, settling out after a few minutes, 
cider vinegar is not pure, even if a marked turbidity jg 
produced.” On the other hand, Leffman and Beam and 
some other authors of works on food analyses make 
no mention of the lead test. Likewise, the ‘Official 
and Provisional Methods of Analysis,” of the Associa. 
tion of Official Agricultural Chemists, gives the lead 
test, specifying the neutral lead acetate, and stating; 
“Failure to obtain a precipitate proves that the vinegar 
is not a cider vinegar,’ while Circular No. 19 of the 
office of the Secretary of Agriculture, on vinegar stand- 
ards, makes no mention of the lead test. 

As to what is shown by the test, Dr. Leach, in the 
work above referred to, states: “Added apple jelly 
from exhausted apple pomace gives a turbidity and is 
to be suspected when not more than a cloudiness js 
produced on addition of the lead acetate reagent.” 
The writer has observed failure of the lead test, 
only a turbidity being produced in the case of 
vinegar in part or wholly from second pressings, which 
had been steamed, or which had been permitted to 
ferment and heat before the second pressing. Also 
in the case of vinegar containing no second pressings, 
but which had been made from apples which had fer- 
mented and heated badly before pressing. Of course, 
no precipitate, or even turbidity, will occur in the case 
of some fictitious cider vinegars, but other constants, 
such as solids and ash, are sufficiently distinctive in 
such cases. Also, aside from other fruit vinegars, in 
some cases a normal precipitate may occur in vinegar 
not cider, as, for instance, the precipitate due to 
saccharic acids in sugar house vinegar, sv that the lead 
test is most distinctive and of chief value in the case 
of cider vinegar where only a turbidity is produced. 
In such cases considerable amounts of second press 
ings or the production of the vinegar from inferior and 
fermented stock is indicated. 

The cause of the turbidity observed in such cases 
is clearly due to the bringing in solution a portion of 
the pectinous bodies of the insoluble apple marc. In 
“Studies on Apples,” bureau of chemistry bulletin No. 
94, it is shown that approximately half of the water 
free insoluble apple marc is soluble by continued heat- 
ing in boiling water. The pectinous bodies thus brought 
in solution are dextro-rotatary and consist largely of 
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pentosan and body_hydrolizable by acid, the solution 
being very difficult to clarify with basic lead acetate 
solution. 

The presence of the normally insoluble constituents 
of the apple marc is not only shown by failure of a 
cider vinegar to give a characteristic lead test, but also 
by the polarization and reducing sugars before and 
after inversion, thus second pressing vinegars unmixed 
with pure cider vinegar are often dextro-rotatory, the 
reading varying from a fraction of a degree to several 
degrees, the highest reading noted being +8.9 on the 
sugar scale of a S. & H. polariscope for a 200 mm 
tube. The reducing sugars and rotation on polariza- 
tion of second pressing vinegars are both increased on 
inversion. Increases of from 5 to 10 per cent in the 
invert sugar as dextrose expressed in terms of the 
total solids have been noted. Increases in the dextro- 
rotatory reading have amounted to as much as 6.6 de- 
grees on the sugar scale. In the case of vinegar 
from badly fermented and heated apples, any dextro- 
rotatory reading is less marked, the reading is often 
around zero, with increase in the dextro-rotatory read- 
ing of two or three degrees on the sugar scale on 
inversion. Thus a vinegar of this description polariz- 
ing +.4, after inversion polarized +3.2, while another 
vinegar giving a direct polarization of —.4, polarized 
+1.9 after inversion. These samples are typical of 
other samples, all of which failed to give a satisfactory 
lead test, in most cases only a slight turbidity being 
produced. 

While second pressings and badly fermented and 
heated stock will be shown on analysis, both by the 
lead test and by polarization, especially the direct po- 
larization taken in connection with the invert, the lead 
test is more delicate than the polarization. Vinegars 
which are lzvo-rotatory and show but little change on 
polarization often fail to give a normal lead test, only 
a turbidity being produced. 

Of the reagents employed, the neutral lead acetate 
is more delicate in its reaction than the basic. Vinegars 
which will give a clear solution with a voluminous 
precipitate with the basic solution often give only a 
turbidity with the neutral lead acetate, due perhaps 
to the greater volume of lead added with the sub- 
acetate. The use of alcohol in connection with the 
test seems unwarranted. The pectinous substances 
causing the turbidity are insoluble in alcohol, and if 
they are precipitated by the addition of alcohol the 
lead test loses its value. Of course, the examination 
of water soluble ash as regards alkalinity and phos- 
phoric acid is helpful in indicating the presence of 
second pressings, but these constants may be manip- 
ulated, and vinegars will be encountered which will 
fail to give a normal lead test, but will contain the 
minimum figures for water soluble phosphoric acid and 
alkalinity water soluble ash. The lead test is thus use- 
fu) in detecting second pressings or fermented stock, 
and unless these are to be considered on a par with 
vinegar from normal apple juice, the lead test should 
have a place in cider vinegar analyses. 





The Quantitative Determination of Benzoic Acid ang Sulphy 
Dioxide or Sulphites. 


The quantitative determination of both these sy 
stances in food products is attended with various diff. 
culties. The amount present in food products js Clie. 
paratively small, making it necessary to operate on , 
considerable portion of the food product, and obserye 
every precaution in the determination, as a gmgj 
amount in the difference found will greatly affect the 
accuracy of the determination. Until recently food 
officials have not generally attempted the quantitatiye 
determination of antiseptics, contenting themselye; 
with qualitative determinations as to the presence oy 
absence of preservatives. However, with the settip 
of limits within which the above two preservative 
may be used, their accurate quantitative determination 
in foods often becomes necessary, and methods are 
now available permitting of satisfactory determina. 
tions, the details for which will be outlined. 

Benszotc Acid—The provisional method of the Asso. 
ciation of Official Agricultural Chemists for the de. 
termination of benzoic acid is given in Bulletin No 
107 of the bureau of chemistry as follows: If the 
material be a solid or semisolid macerate, 200 to 20 
grams in a mortar with water, make slightly alkaline 
transfer the macerated mass to a graduated flask 
make up to a definite volume with water, and shake 
from time to time until solution is complete. Then 
strain through a cotton bag or separate through means 
of a centrifuge, and use an aliquot of the filtrate for 
extraction. Extract in a separatory funnel 100 ¢ ¢ 
of the sample or the aqueous solution prepared from 
the sample, as described above, with a sufficient amount 
of sulphuric ether to prevent emulsion after the addi- 
tion of 2 or 3 c. c. of.dilute (one-third) sulphuric acid. 
Separate the clear aqueous solution, and if any emul 
sion is present, give the separatory funnel a quick, 
vigorous shake and allow to settle again. If the emul- 
sion is not broken up in this way, it may be accom- 
plished by means of a centrifuge or by adding 10 to 15 
c. c. of low boiling point gasoline or petroleum ether 
and shaking again. Separate the clear, aqueous por- 
tion obtained from the emulsion and add it to the first 
aqueous portion separated. Then pour the ether into 
another separatory funnel, care being taken that none 
of the aqueous portion is left with the ether. Retum 
the aqueous portion to the separatory funnel and again 
extract with ether, following the same procedure as 
before. Repeat this operation twice again, four sepa- 
rate extractions with ether being made in all. In case 
of special difficulty in breaking up the emulsion in any 
of the extractions, a small amount of ether may be al- 
lowed to remain with the aqueous portion rather than 
the reverse, as it is removed in successive extractions. 
Wash the combined ether extracts by shaking in a 
separatory funnel with one-tenth their volume of 
water (using, however, not less than 20 c. c. of water 
at each washing). Care must be taken at each wash- 
ing to separate the aqueous portion completely from 
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the ether, but none of the ether should be allowed to 
run into the wash water. Distill slowly the greater 
part of the ether, transfer the remainder to a porcelain 
dish, and allow to evaporate spontaneously. Thor- 
oughly dry in a sulphuric acid desiccator (preferably in 
vacuum) and sublime under a watch glass cooled with 
a piece of ice or a condenser, the lower end of which is 
closed with a piece of rubber dam. 

The benzoic acid obtained on the watch glass, after 
drying in a desiccator, is weighed and the result may 
be confirmed by titration of the acid with standard 
alkali. 

A special apparatus has been devised, permitting of 
the evaporation of the ether extract in a tube with en- 
largement for receiving the ether extract by drawing a 
current of air through the tube. After evaporation 
of the ether the tube may be dried in a vacuum 
desiccator, and the tube then connected with a second 
tube into which the benzoic acid is carried on sublima- 
tion by passing a current of air slowly through the 
two tubes. The second tube, after disconnecting, may 
be weighed for the determination of the benzoic acid, 
or the benzoic acid dissolved in alcohol and titrated. 
The tube containing the residue from the ether extract 
on sublimation is heated at 250 degrees Centigrade in 
an air bath, the tube in which the sublimed benzoic 
acid is collected being on the outside of the air bath 
On account of better control, this apparatus permits 
of more satisfactory results than the first method of 
sublimation referred to, the results being appreciably 
higher. 

With products containing a considerable 
fat, direct extraction cannot be made, and it is neces- 
sary to first separate the benzoic acid by distillation 


amount of 
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in a current of steam, after which the benzoic acid may 
be extracted from the distillate as outlined. 


On account of the tediousness of the above men. 
tioned method, the referee on preservatives of the As. 
sociation of Official Agricultural Chemists has been 
giving attention to the devising of a simpler method 
Two or three methods have been proposed which de- 
pend upon titration of the benzoic acid after extrac. 
tion, instead of sublimation. The impurities present 
in the benzoic acid obtained in the residue from the 
ether extract do not affect results on titration to the 
extent that they would on weighing the residue with- 
out purification by subliming. The impurities present, 
however, are such as to make the direct titration of the 
ether extract for the determination of benzoic acid 
inaccurate. The following modification, however, has 
been found at the National Canners’ Laboratory to 
give satisfactory results. The acidulated aqueous ex- 
tract prepared for extraction is extracted with ether 
as in the provisional method, the combined ether ex- 
tract is shaken out with four portions of dilute ammo- 
nia solution, using 15 c. c. for the first extraction and 
10 c. c. for the subsequent extractions. The combined 
ammonia extract, after acidification, is then shaken out 
with chloroform, using the same amounts as in the ex- 
traction of the ether extract with dilute ammonia. The 
combined chloroform extract, after washing with 10 
c. c. of distilled water, is evaporated and titrated with 
one-tenth normal alkali, using litmus as an indicator, 
The shaking out of the ether extract with dilute 
ammonia, and the ammonia extract with chloroform 
is quite rapid and gives a very pure residue of benzoic 
acid, permitting of accurate determination of the ben- 
zoic acid. Experiments with this method have shown 
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that the two last shakings out with each solvent can be 
satisfactorily dispensed with by running control de- 
terminations in which a definite quantity of benzoic 
acid is added to the products to be examined, which, 
of course, are free from benzoic acid. From the con- 
trol determinations always, employing the same weight 
for the determinations, a value for the standard alkali 
used in titrating can be secured, which will permit of 
calculation of benzoic acid from the alkali used in 
titrating. In such case, however, it is necessary to use 
especial care to follow the same procedure in extract- 
ing the controls for the determination of the value of 
the standard alkali as with the samples in which ben- 
zoic acid is determined. 

Sulphur Dioxides or Sulphites—Sulphurous acid as 
employed in food products may be added as SO, or the 
fumes of burning sulphur, as sulphurous acid H,SO,, 
which is the fumes of burning sulphur dissolved in 
water, or as some of the salts of sulphurous acid, 
known as sulphites. Those employed being the neutral 
and acid sulphites of soda, acid calcium sulphite or bi- 
sulphite of lime, as it is sometimes called, and sodium 
hydrosulphite. The latter salt is obtained by treating 
sulphurous acid solution, usually with zinc, and neu- 
tralizing the resulting liquor with soda. The hydro- 
sulphurous acid, formed on treating sulphurous acid 
with metal such as zinc, has especially strong bleach- 
ing properties, being more active than sulphurous acid. 
It, however, is not very stable, decomposing into 
sulphurous acid with liberation of some of the sulphur. 
The sodium salt is somewhat more stable, but decom- 
poses in solution. 

No matter in what form the sulphurous acid may 
have been added, it is customary to determine it as 
sulphur dioxide SO,. Either the qualitative of quanti- 
tative determination is made by liberating the sulphur 
dioxide by a stronger acid, usually phosphoric acid, 
and distilling, the sulphur dioxide being determined 
. in the distillate. The provisional method of the As- 
sociation of Official Agricultural Chemists is as fol- 
lows: Distill 100 grams (adding water if necessary ) 
in a current of carbon dioxide after the addition of 
about 5 c. c. of a 20 per cent solution of glacial phos- 
phoric acid until 50 c. c. have passed over. Collect 
the distillate in a tenth normal iodin solution in a flask 
closed with a stopper perforated with two holes, 
through one of which the end of the condenser passes, 
and through the other a U-tube containing a portion 
of the standardized iodin solution. Twenty-five cubic 
centimeters of tenth normal iodin solution may be em- 
ployed, diluted with water to give the desired volume. 
The method and apparatus may be simplified without 


material loss in accuracy by omitting the current of 
carbon dioxide, adding 10 c. c. of phosphoric agiq 
instead of 5. c.-c., and dropping into the djs. 
tilling flask a piece of sodium bicarbonate, weigh- 
ing not more than a gram, immediately before at. 
taching to the condenser. The carbon dioxide jp. 
erated is not sufficient to expel the air entirely from 
the apparatus, but will prevent oxidation to a large ex. 
tent. The U-tube trap may also be omitted if the end 
of the condenser tube is made to extend below the 
surface of the iodin solution, and the distillation cop- 
ducted with a steady flame. When the distillation jg 
finished wash the contents of the U-tube into the flask 
and determine the excess of iodin with standard thio- 
sulphate solution. On account of its lack of perma- 
nence, the iodin solution employed should be titrated 
from time to time with a tenth normal thiosulphate so, 
lution (containing 24.8 grams Na,S,O;5H,O per , 
liter). One cubic centimeter of tenth normal iodin so- 
lution is equivalent to 0.0032 gram of sulphur dioxide 
SO,. 

The above mentioned method as outlined has been 
found faulty in several respects. Owing to the diffi- 
culty in distilling over all the sulphur dioxide a current 
of steam should be employed during the distillation, 
and where 100 grams of the substance is distilled, the 
distillation in a current of steam should be continued 
until 600 or 800 c. c. of distillate (instead of 50 c. c.) 
has been collected. It is preferable, however, to use 
a smaller quantity for the determination. If 50 grams 
is employed, the sulphur dioxide will be carried over 
by the time 200 or 300 c. c. of distillate has been col- 
lected. Also, the volumetric determination of the 
sulphur dioxide is not advisable, as other substances 
(especially in the case of molasses) having a reducing 
action will be carried over, so that if the sulphur di- 
oxide is estimated by the iodin reduced, results will be 
high. The preferable method is to distill into bromine 
water and after acidification with hydrochlori¢ acid 
and concentration, to precipitate the sulphuric acid 
formed with barium chloride in the usual way, calcu- 
lating the sulphur dioxide with the barium sulphate. 
In some products an appreciable amount of hydrogen 
sulphide may be liberated during the distillation, and 
in such cases either a trap containing copper sulphate 
of cadmium chloride should be used, or a control 
should be run in which the distillate is collected in a 
receiver containing cadmium chloride or copper sul- 
phate, and determination of the hydrogen sulphide 
made which will then permit of the proper correction 
for the sulphur dioxide determination. This is more 
accurate than using a trap for retaining the hydrogen 
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sulphide, as the cadmium chloride or copper sulphate 
solution will retain some of the sulphur dioxide. How- 
ever, where cadmium chloride solution is used for the 
trap, after filtering off any precipitated cadmium sul- 
phide the filtrate may be added to the main distillate, 
and sulphur dioxide determined as above, without any 
correction being necessary. 

A second method is sometimes employed for the 
determination of sulphur dioxide, depending upon the 
direct titration of the substance with standard iodin 
solution. This method gives quite accurate results 
with wine and some other products, but is not permis- 
sible with many food products on account of the 
presence of substances which will reduce the iodin, 
aside from any sulphur dioxide present, so that the 
method is not applicable except where experiment has 
shown that the food product in question will not cause 
any reduction of iodin when sulphur dioxide is not 
present. This second or direct titration method is as 
follows: Place 25 c. c. of a solution of potassium 
hydroxide containing 56 grams per liter in a flask of 
approximately 200 c. c. capacity. Introduce 50 c. c. 
of the sample by means of a pipette, mix with the 
potassium hydroxide, and allow the mixture to stand 
fifteen minutes, with occasional agitation. Add 10 c. 
c. of 1.3 sulphuric acid and a few cubic centimeters 
of starch solution, and titrate the mixture with a 
fiftieth normal iodin solution. Introduce the iodin 
solution as rapidly as possible, and continue the addi- 
tion until the blue color will last for several minutes. 
One cubic centimeter of fiftieth normal iodin solution 
is equivalent to 0.00064 gram of sulphur dioxide. 

The above methods are for the determination of the 
total sulphurous acid free or combined. If it is desired 
to obtain the free sulphurous acid, the distillation 
method without the addition of phosphoric acid will 
give the free sulphurous acid. 





‘ORGANIZE AMERICAN ASSOCIATION FOR PROMO- 
TION OF PURITY IN FOOD PRODUCTS, 


The American Association for the Promotion of 
Purity in Food Products was organized at a meeting 
held in New York City a few days ago. The avowed 
purpose of the new organization is for opposing the 
use of preservatives in food. The following con- 
cerns were represented at the meeting: 

The Shredded Wheat Company, Niagara Falls, N. 
Y.; the Merrell-Soule Company, Syracuse, N. Y.; H. 
J. Heinz Company, Pittsburg; Columbia Conserve 
Company, Indianapolis, Ind.; Franco-American Food 
Company, Jersey City, N. J.; J. Hungerford Smith 
Company, Rochester, N. Y.; Beech Nut Packing Com- 
pany, Canajoharie, N. Y; E. C. Hazzard & Co., New 
York City; Price Flavoring Extract Company, Chi- 
cago; J. W. Beardsley’s Sons, New York City, and 
W. R. Roach, of the Roach Packing Company, Hart, 
Mich. 

With one or two exceptions, these are firms which 
have not been using preservatives in their goods, some 
of them packing canned goods and other goods which 


did not require it. They adopted resolutions strongly 
condemning preservatives and elected officers as fol- 
lows: 

President, E. Biardot, Franco-American Food Com- 
pany, Jersey City Heights, N. J.; first vice-president 
Walter H. Lipe, Beech Nut Packing Company, Cana. 
joharie, N. Y.; second vice-president, F. C. Soule 
Merrell-Soule Company, Syracuse, N. Y.; treasurer. 
W. P. Anderson, J. Hungerford Smith Company, 

* r < . = ’ 
Rochester, N. Y.; secretary, Paul Pierce, National 
Food Magazine, New York City. Executive com. 
mittee: L. 5S. Dow, H. J. Heinz Company, Pittsburg 
Pa.; Truman A. DeWeese, Shredded Wheat Company 
Niagara Falls, N. Y.; Wm. P. Hapgood, Columbia 
Conserve Company, Indianapolis, Ind.; Bartlett Arkell 
Beech Nut Packing Company, Canajoharie, N. Y.. 
W. R. Roach, W. R. Roach & Co., Hart, Mich. 

The following resolutions were adopted: 

Whereas, Lawful and reputable manufacturers of. strictly 
pure foods realize and appreciate that national and state 
pure food legislation and regulation are of inestimable value 
to the legitimate trade and to the consuming public; and 

Whereas, Certain reactionary interests, opposed originally to 
the enactment of a National Pure Food law, are now in 
opposition to its enforcement and antagonistic to the regu- 
larly constituted authorities charged with its administration: 
and 

Whereas, These interests by concerted action have been able, 
through political and other influences, to nullify in great 
measure some of the most important provisions of the law— 
especially those prohibiting the use of artificial chemical pre- 
servatives, colors, bleaches and like substances of harmful or 
at least, doubtful wholesomeness and other forms of food 
adulteration; and °* 

Whereas, By the employment of these chemical substances 
there are being perpetuated some of the gravest abuses of 
the past through the use of unwholesome and unfit raw mate- 
rials, careless and unsanitary practices in preparation, ete., 
that are only possible through this artificial chemical aid, 
and 

Whereas, In so long as any of the food product industries 
are permitted to use artificial preservatives and coloring mat- 
ters, or other injurious and doubtful adulterations in foods and 
unwholesome raw materials and practices in food preparation 
the legitimate trade must bear a part of the disgrace which 
these adulterations bring upon the whole food-producing indus- 
try, and 

Whereas, The final suecess of an organized opposition to 
those provisions of the law here referred to will not only 
cause in itself irreparable injury to the reputation and 
standing of the legitimate food-producing interest of the 
country, but will tend to cause a great industry to revert to 
the deplorable state existing prior to the enactment of a 
national food law, to its great disparagement, both at home 
and abroad; now therefore be it 

Resolved, That we the undersigned manufacturers of and 
dealers in strictly pure and lawful foods, approving all rea- 
sonable and proper efforts toward the strict enforcement of 
both the letter and the spirit of the National Food and Drugs 
Acts of June, 1906, and desiring to assist in bringing about 
uniform state legislation that will be in accord with and assist 
in the support of the best provisions of the national law, de 
hereby form an association, to be known as the ‘‘ American 
Association for the Promotion of Purity in Food Products.’’ 


Several representatives of firms present expressed 
their views on the new association. L. S. Dow, of the 
H. J. Heinz Company, said: 

“Let the public come to realize all the significance 
of that benzoate of soda label, and a sentiment will be 
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aroused that will sweep all preservatives off the earth. 
Sterilization is sufficient for preserving all canned 
foods. I state unreservedly that every fruit or vege- 
table product can be successfully put in a commercial 
way Without artificial preservatives, if the fruit be 
sound and wholesome, and put up under sanitary con- 
ditions. If any man’s business will be ruined by the 
enforcement of the food laws of the country—as it is 
often claimed—investigation into that business, if it 
goes deep enough, may perhaps show it to be of a 
character that justifies its extermination in the interest 
of the public, in whose interest food laws were cre- 
ated.” 

E. Biardo, of the Franco-American Company, de- 
clared that never in twenty-three years had he used 
the least chemical or preservative. The only trouble, he 
said, is that “the innocent have to suffer for the sins 
of the guilty, because the public does not know how to 
discriminate.” 

W. P. Hapgood, of the Columbia Conserve Com- 
pany, of Indianapolis, Ind., said: 

“Over 50 per cent of the tomato catsup on the 
market is made from skins, parings and rotten toma- 
toes taken from the refuse of canning houses. Of 
course, the discarding of preservatives would put such 
manufacturers out of business, but the public con- 
science ought to compel such business to cease.” 





DEFENSE OF BALTIMORE CANNED PINEAPPLE. 


The Booth Packing Company, of Baltimore, Md., of 
which Hugh S. Orem is president, send to the trade 
under recent date the following letter: 

“In the course of correspondence covering a period 
of many years we have, with quiet reserve, advocated 
our line, seeking your inquiries and your favors. 

“Pardon, please, this personal allusion: It is rea- 
sonable to assume that you have found Booth’s pine- 
apple what we claim it to be—the ne plus ultra of table 
luxuries. Your continued orders at least indicate it 
has some merit. Now look upon this picture: 

“The promoters of a pineapple canned two thousand 
miles away from the nearest shore line of the United 
States declare in public print that all the judgment, 
wisdom and experience of which you believe yourself 
possessed is of small account measured by its dictum. 
They actually charge that every brand of this fruit you 
may be selling is abominable and detestable except 
their own! 

“This brazen effrontery shocks every merchant in 
whose breast there is found a single atom of self- 
respect, for he will as quickly resent a reproach upon 
his business as we would a blow. 

“A thousand firms write us: ‘Your pineapple is 
ideal.’ Marvelous! such a host should differ with this 
sage from across the sea! Yours truiy, 

“THe BootH PAckiInG CoMPANY, 
“Hugh S. Orem, President.” 
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ANNUAL REPORT ALASKA PACKERS’ ASSOCIATION 
—GROSS PROFITS 1908 SEASON, $880,682. 

President Harry F. Fortman, of the Alaska Packers’ 
Association, in his report to stockholders read at the 
annual meeting, places the gross profits for the past 
year at $880,682, against $831,421, and net profits at 
$663,108, against $609,646, as compared with the 
pervious twelve months. 

The following officers were elected at the meeting: 
Henry F. Fortmann, president ; Louis Sloss, vice-pres- 
ident; William Timson, vice-president; Isaac Liebes, 
treasurer; A. K. Tichenor, secretary; G. E. Geary, 
cashier. Directors: Henry F. Fortmann, Isaac 
Liebes, W. B. Bradford, D. Drysdale, Francis Cutting, 
William L. Gerstle, Louis Sloss, Henry E. Bothin, 
George L. Payne, John Daniel and William Timson. 

Following is the financial statement, with com- 
parisons: 

Gress profits 
before writing 
down values 
and paying Dividends Cases 
Year. dividends. paid. Surplus. packed. 


ee ee ee rare $461,452 462,650 
MG osha ba eelae 494,679 $393,408 80,316 556,494 
| RR erties 607,615 426,393 151,121 526,806 
DU a aie ale cae 665,689 426,393 197,481 699,826 
Se 627 306 431,532 104,134 818,207 
NR en ot ae ke 766,078 432,000 166,786 775,969 
WO sk ganisusoe 829,021 432,000 243,030 877,723 
MN oa as ocd 1,155,869 432,000 422,012 1,004,318 
Sree ee 862,886 432,000 349,744 1,273,566 
Are 801,383 576,000 151,962 1,306,947 
a ine 1,142,255 576,000 349,823 1,334,824 
ee Ar ee 109,198 552,000 *583,758 1,170,474 
ERP *1,074,402 359,655 *1,779,494 1,139,721 
BP site san cas oe er 1,638 1,044,676 
BR Ae atuhice 24 rer 609,646 1,100,035 
i: 8 cars tid... Se 880,682 663,108 1,160,477 


* Reductions. 

President Fortmann’s report adds: 

“During 1908 the demand for salmon has kept up 
and prices have been satisfactory, except for the 
cheaper grades ; these are sold principally in the south- 
ern states and in South America. An abnormally large 
carry-over by many canners of cheap fish of the 1907 
pack, combined with stagnation of the markets in these 
countries, caused a depression in the prices of pink 
and chum salmon. At present the supplies of these 
grades are still in excess of the immediate demand. 

“The association operates fifteen canneries in Alaska 
and one on Puget Sound. The fleet of the association 
consists of nine ships, seven barks, one barkentine, two 
schooners and fifty-seven steamers and launches, a 
total of seventy-six vessels. The two salmon hatcheries 
of the association have continued operations. During 
1908, from the 47,808,200 red salmon eggs taken in 
1907, at the Kariuk salmon hatchery, 43,655,000 fry 
were likerated and 40,320,000 red salmon eggs taken. 
From the 41,280,000 red salmon eggs taken at the 
Fortmann salmon hatchery in 1907, 33,920,000 fry 
were liberated and 24,465,000 red salmon eggs were 
taken in 1908. 
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“The association’s pack of salmon for the season 
was about 30 per cent of the entire coast pack, as 
follows: 


Cases. Cases. 
ee See AM de iccccwndioacs 20,226 
| Oe 878,411 a Se ee 183,847 
OEM ER ai ete See CR nv as cans cess 21,961 
| a oem er ere. ry ey ee 1,160,477 
ee BD, . 5.6 ccc de eee ara teehee ewes eek ba 9,333 


“An increase of 60,442 cases and 5,544 barrels over 
the pack of 1907. 

“During the year 1908, $231,000 of the bonds of the 
association were redeemed and canceled, reducing the 
bonded indebtedness to $1,609,000. 

“The balance sheet shows the following: Assets— 
Canneries, fishing stations, etc., $4,284,883.79; fleet, 
$1,237,850; inventories, $1,317,462.19; unexpired in- 
surance, $2,240.42: accounts receivable, $298,081.74; 
cash on hand, $395,086.36; profit and loss, $428,439.51 ; 
total, $7,955,044.01. Liabilities—Capital stock, $5,- 
750,800; bonds, $1,609,000; current indebtedness, 
$248,402.97; insurance reserve fund, $347,441.04; 
total, $7,955,044.01.” 

GERMAN PRICES AND DUTIES ON CANNED SALMON, 
DRIED FRUITS, ETC. 

The following suggestive information concerning 
the German market for various prepared comestibles 
is furnished by Consul General Robert F. Skinner, of 
Hamburg: / 

“An important Hamburg house, which imports 
American, Canadian and Newfoundland salmon as cir- 
cumstances permit, informs me that there is a limited 
market for canned salmon in Hamburg, but that Ger- 
mans generally, and especially in Berlin, cannot be in- 
duced to eat it. The Hamburg demand appears to be 
largely for re-exportation to the German colonies and 
for harbor-provisioning purposes. The prices for tall 
cans range from $3.65 to $7.30 per case of 48, and for 
rectangular tins $9.73. The duty on American canned 
salmon is 60 marks ($14.28) per 100 kilos (220 
pounds), while Canadian salmon pays $17.85 per 220 
pounds. The German government invites tenders for 
canned salmon from time to time, and a Hamburg im- 
porter obtained an order not long ago for 1,100 cases 
for German warships at Kiel. 

CANNED GOODS AND NUTS. 

“The high rates of duty on canned fruit interfere 
with its introduction. These rates are as follows: 
Rate applicable to imports from the United States, 75 
marks ($17.85) per 220 pounds, or 60 marks ($14.28) 
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if imported from countries enjoying most-favored- 
nation treatment. 

“One Hamburg concern possesses a warehouse jp 
which fruit shipped by a certain American packing 
company is stored and sold on commission. The sales 
are in small quantities and to small dealers. It is saiq 
that trade can be obtained only on this basis. The 
name of a firm is appended which is so situated as to 
undertake sales on commission, and direct correspond- 
ence is advised. 

“American nuts cannot compete with French nuts 
on account of both freight and duty; indeed, French 
shippers obtain a generous portion of the American 
trade itself. A lot of 50 bags of walnuts is worth now 
703% marks ($16.84) per 100 kilos f. 0. b. Naples. The 
German duty on walnuts is 2 marks ($0.48) per 220 
pounds if imported from the United States or France, 
and 4 marks if imported from Canada. 

“Italian almonds are worth per 220 pounds, today, 
$25.70, and French almonds $27.37 c.i.f. The duty 
on fresh almonds per 220 pounds is 2 marks ($0.48) 
from most countries, and 12 marks ($2.85) from the 
United States and Canada; dried almonds, 4 marks 
($0.95) from most countries, and 30 marks ($7.14) 
from the United States and Canada. 

DRIED FRUITS 

“Smyrna raisins are now worth 25 to 32 marks, or 
$5.95 to $7.62 per 50 kilos (110 pounds). The duty 
on raisins is 24 marks ($5.71) per 220 pounds if im- 
ported from any country including the United States, 
Importations from the United States have been as fol- 
lows: 1906, 130 tons, valued at $19,228; 1907, 5 tons, 
valued at $1,035. 

“The duty on dried apples and pears is usually 4 
marks ($0.95) per 220 pounds from most countries, 
including the United States, and 10 marks ($2.38) if 
imported from Canada. Prunes in sacks and casks are 
dutiable at the rate of 4 marks ($0.95) from most 
countries, including the United States, and 10 marks 
($2.38) if from Canada. Dried apples are now worth 
32.5 marks ($7.73) for 110 pounds c.i. f. Hamburg. 
The importation from the United States at Hamburg 
of apples and pears combined have been: 1906, 7,210 
tons, valued at $1,233,082; 1907, 7,388 tons, valued at 
$1,214,019. 

“Importations at Hamburg of other American dried 
fruits have been as follows: 1906, 678 tons, valued at 
$181,257; 1907, 725 tons, valued at $282,962. Dried 
peaches, choice California qualities, are worth 34 
marks ($8.09) for 50 kilos (110 pounds) c. i. f. Ham- 
burg; extra choice, $8.80; fancy, $9.28. Choice dried 
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apricots bring, ¢. 1. f., $9.96, $10.71 and $11.53 per 110 
pounds, according to quality. Dried prunes vary in 
price per 50 kilos (110 pounds) as follows: Size 
30/40, $9.04; 40/50, $8.09; 50/60, $7.24; 60/70, 
$6.66; 70/80, $5.95 ; 80/90, $5.34; 90/100, $4.76. 





CALIFORNIA CANNERS’ LEAGUE ADDRESSES WAYS 
AND MEANS COMMITTEE. 


The following was adopted by the California Can- 
ners’ League at its recent convention at San Francisco 
and copies sent to each member of the Ways and 
Means Committee of the House of Representatives : 

January 14, 1909. 

Hon. - ——_—_——-, Ways and Means Committee, 
Washington, D. C.—Dear Sir: The Canners’ League of Cali- 
fornia holds in its membership nearly all of the firms engagea 
in fruit and vegetable canning in California. The product 
reaches about $18,000,000 in value annually. A very consid- 
erable portion of this produce is shipped to foreign markets, 
chiefly Great Britain, Europe, New Zealand and the Orient. 

It is clearly the intent of Congress to encourage manufac- 
turers in seeking foreign trade, and to that end it has granted 
a drawback on foreign dutiable imports when used in the 
domestic manufactures for export. But the present law is 
restrictive in its operation to such an extent as to defeat in 
considerable measure the very purpose of the law. 

In the belief that the law should be made more liberal, 
and that it can be done. with entire safety against fraud, we 
beg to call your attention to the conditions with respect to 
exportations of canned fruits. 

We are using domestic sugar and tin in the preparation of 
our domestic products, and are trying to anticipate the for- 
eign demand in our arrangements for corresponding 
amounts of foreign tinplate and sugar, which ar- 
rangements have to be made in advance of our 
manufacturing and _ selling season. The present law 
requires our keeping separate the foreign and domestic mate- 
rials, which involves increased labor, trouble and expense. 
Then, again, our active season runs from about July 1 to 
October 1, during which time the different varieties of fruit 
used in the export trade are canned, and during this short 
period we are obliged to make our pack for the demand of 
the entire year. It is impossible to estimate the foreign 
demand closely, for the reason that we sell many different 
varieties of fruits—six grades of quality for each variety— 
and to further complicate the matter, the goods of all grades 
and varieties are,sold in different sizes of Gans or containers 
—No. 1, No. 24%, No. 3 and gallons. 

It, therefore, will invariably happen that a canner will 
find himself short of ‘‘drawback’’ stock on some grades, vari- 
eties and sizes, and ‘‘long’’ on others. That is, he may 
receive expert orders after the close of the packing season 
for 1,000 cases of standard quality apricots in excess of his 
‘‘drawback’’ stock and be obliged to refuse the business or 
fill it at a loss by using his domestic stock without benefit 
of drawback, while, at the same time, he probably has on 
hand a large surplus of standard quality of pears, for exam- 
ple, of ‘‘drawback’’ stock, which he must sell for domestic 
consumption, with a total loss of the drawback on sugar and 
tinplate. 

It would greatly encourage our foreign trade and increase 
our output if the law could be made more liberal and conform 
with what we believe to be the intent of Congress in this 
matter. We respectfully ask your consideration of the fol- 
lowing plan, which would in no way tend to defraud the 
revenue, as exportations would be made as at present under 
strict regulation as to inspection, loading, verification of con- 
tents, ete., the amount of sugar used being determined as at 
present, from analyses of the Government chemists. The 
affidavits and proofs of quantities of sugar and tinplate im- 
ported also being under the present strict surveillance. But 
permit the manufacturer to take into his factory a certain 
verified quantity of sugar and cans made from imported 
materials, and, at the end of the season, let him file with the 
custom-house a certificate of manufacture, setting forth his 
pack for the season, showing the different grades, varieties 
and sizes packed, and the quantity of sugar used in each 
grade and variety. Have him make affidavit as to the amount 
of imported tinplate and sugar used in the packing of the 
total quantity contained in the certificate, without requiring 
him to state particularly into which grade or variety they 
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The 
American 
Label Mig. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end Jabel shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters : 
5 Wabash Avenue 


CHICAGO 


AMERICAN 


CANNED GOODS 


are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of 
the articles by human’ hands. 
Lastly, Canned Goods are 


















If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 


BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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have entered. 

Permit him to make his exportations against this certificate 
and allow him drawback on his exportations up to and in- 
cluding only the extent of his foreign materials. 

In foreign markets we come into direct competition with 
manufacturers whose sugar and tinplate cost very much less 
than ours, and the suggested change will be of material as- 
sistance in meeting this competition. 

The suggestions made to your committee by Congressman 
Lovering, of Massachusetts, cover the point in question, and 
we earnestly request your endorsement and support of the 
Yours very truly, 

CANNERS’ LEAGUE OF CALIFORNIA. 


measure. 


REFEREE BOARD OF CHEMISTS MAKES FINDING 
FAVORABLE TO BENZOATE. 
CONSULTING 


DEPARTMENT OF SCIENTIFIC 


EXPERTS. 


UNITED STATES 


Sodium Benzoate on the Nutrition and 
Health of Man. 

Of the questions referred to this board,* the first to engage 
our attention have been the following: 

1. ‘*Does a food to which there has been added benzoic 

acid, or any of its salts, contain any added poisonous or 
other added deleterious ingredient which may render the said 
food injurious to health? (a) In large quantities? (b) In 
small quantities? 
2. If benzoic acid or any of its salts be mixed or packed 
with a food, is the quality or strength of said food thereby 
reduced, lowered, or injuriously affeeted? (a) In large quan- 
tities? (b) In small quantities? 

To obtain satisfactory answers to these questions the Board 
has felt it necessary to carry through a careful investigation 
of the effect of benzoic acid or some one of its salts on the 
nutrition and general health of man. A thorough study of the 
literature giving the results of work done by various investi- 
gators on the physical effects of benzoic acid and its salts, 
together with a study of reported clinical and medical observa- 
tions, therapeutic usage, etc., have made it apparent that 
additional work was needed to render possible a conclusive 
answer to the above questions. 

With a view of limiting the scope of the work, while 
at the same time meeting all practical requirements, our 
investigation, with the consent of the secretary of agriculture, 
has been confined to a study of the effeet of sodium salt 
of benzoic acid, viz., sodium benzoate. 

To make this experimental inquiry as thorough as possible, 
and to minimize the personal equation, three independent 
investigations have been carried out; one at the Medical 
School of Northwestern University in Chicago, under the charge 
of Prof. John H. Long, of that institution; a second at the 
private laboratory of Prof. Christian A. Herter, of Columbia 
University, New York City; and the third at the Sheffield 
Scientific School, of Yale University, in charge of Prof. Russell 
H. Chittenden. 

The same general plan of procedure was followed in all 
three experiments. A certain number of healthy young men 
were selected as subjeets, and during a period of four months 
these men, under definite conditions of diet, ete., with and 
without sodium benzoate, were subjected to thorough clinical 
and medical observation, while the daily food and the exere- 
tions were carefully analyzed, and otherwise studied, and 
comparison made of the clinical, chemical, bacteriological and 
other data collected. (For details see the individual reports.) 
In this manner material has been brought together, which makes 
possible conclusions regarding the cffect of small and large 
doses or sodium benzoate upon the human system. 

In fixing upon the amount of sodium benzoate that should 
constitute a ‘‘small dose’’ we have adopted a 0.3 gram of the 
salt per day. Manufacturers of food products, which in 
their view require the use of a preservative, are in general 
content with 0.1 per cent of sodium benzoate. This would 
mean that in the eating of such a preserved food the consumer 


The Influence of 


would need to take 30 grams per day, or nearly two-thirds of a 
pound of preserved food to inject an amount of benzoate equal 
to our minimal daily dosage. Looked at from this point o¢ 
view our dosage would clearly suffice to show any effeot 
that small doses of the salt might exert, especially if continyeg 
for a considerable length of time. In all these four expgyj. 
ments this daily dosage was continued for a period of aboy 
two months. Under ‘‘large dose,’’? was included quantities 
of sodium benzoate ranging from 0.6 gram to 4.0 grams 
per day. Such a daily dosage was continued for a period of one 
month. In a few instances somewhat larger doses were 
employed. 

As the amount and character of the daily diet exert a wel. 
known influence upon many of the metabolic or nutritive 
changes of the body, as well as upon the bacterial flora of the 
intestines, attention is called to the fact that the three investj. 
gations differed from each other in the amount of protein foog 
consumed daily, thereby introducing a distinctive feature whie) 
tends to broaden the condition under which the experiments 
were conducted. 

The conclusions reached as a result of the individual inyesti. 
gations are given at length in the separate reports herewith 
presented, together with all of the data upon which their 
conclusions are based. 

The fact should be emphasized that the results obtained from 
the three separate investigations are in close agreement in all 
essential features. 

The main general conclusions reached by the Referee Board 
are as follows: 

First: Sodium benzoate in smal] doses (under 0.5 gram per 
day) mixed with the food is without deleterious or poisonous 
action and is not injurious to health. 

Second: Sodium benzoate in large doses (up to 4 grams 
per day) mixed with the food has not been found to exert 
any deleterious effect on the general health, nor to act as a 
poison in the general acceptation of the term. In some diree. 
tions there were slight modifications in certain physiological 
processes, the exact significance of which modifications is not 
known. 

Third: The admixture of sodium benzoate with food in small 
or large doses has not been found to injuriously affect or impair 
the quality or nutritive value of such food. 

IRA REMSEN, Chairman, 
RussELL H. CHITTENDEN, 
Joun H. Lone, 
CHRISTIAN A. HERTER, 
Referee Board of Consulting Scientific Experts. 
Dr. Alonzo E. Taylor, professor in the University of Cali- 
fornia, a member of this board, owing to absence in Europe, 
has not been able to participate in the investigations embodied 
in this report. 
Pleased with Board’s Finding. 

Since the decision was announced a number of the 
leading manufacturers have expressed pleasure with 
the ruling. E. C. Johnson, of Boston, secretary of the 
National Food Manufacturers’ Association, said, 
among other things: 

“We always decried the attitude of those who said 
it (benzoate) must be given up without showing us 
how, but were willing to abandon it if the highest 
authorities found it harmful.” 

Read Gordon, of Gordon & Dilworth, preserve man- 
ufacturers, of New York City, said in part: 

“Preservatives are the only certain method of re- 
moving the menace of disease from foods and should 
be regarded as a blessing to consumers rather than 
dangerous. I am greatly pleased that a board of scien- 
tists, whose reputation is such as to lift them above 
reproach, have spoken so clearly in this great ques- 
tion.” 
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STANTON & COMPANY 


MERCHANDISE BROKERS AND MANUFACTURERS’ AGENTS 
Canned Goods, Dried Fruit and Specialties 


ST. LOUIS, MISSOURI 
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The National Pickle and Canning Company (Dod- 
son & Braun branch), St. Louis, Mo., said: 

“The decision of the referee board om the question 
of wholesomeness of benzoate in foods and condiments 
is very pleasing to us and proved our contention based 
on years of experience, that the decision could not be 
otherwise.” 

Walter H. Williams, of the Williams Bros. Com- 
pany, of Detroit, Mich., large picklers and preservers, 
said : 

“We are much pleased with the finding of fact by 
the board, made after three independent investigations 
and all with the same result, which is a very strong es- 
sential point. Before using benzoate we sought the 
advice of many well known and the most able patholo- 
gists. Physiological chemists assured us that it was 
not deleterious, but beneficial.” 

Department Will Issue Referee Board’s Complete Report. 


Washington dispatches state that Secretary of Agri- 
culture Wilson plans putting the complete report of 
the referee board of chemists on benzoate into type at 
the earliest possible moment, for general distribution. 
This means that a large bibliography and a volume of 
over 1,000 pages dealing with the benzoate question 
will shortly be available. The report will be one of 
the most elaborate that has ever been issued upon 
such a subject, and it is claimed by the believers in 
the form of the referee board of chemists that it will 
set all doubts on the benzoate question absolutely at 
rest. 

It is stated in authoritative quarters that the forth- 
coming decision of the Department of Agriculture 
dealing with the benzoate question will require the 
fact that the preservative is used to be stated on the 
labels of the goods. Whether the amount used will 
have to be stated or not is uncertain, though such a 
statement is considered to be implied in the fact that 
the presence of the benzoate will have to be made 
known. Whether a maximum limit will be set beyond 
which the producers cannot go is doubted inasmuch as 
the department now ofhcially regards benzoate as 
harmless. 





THE UNITED STATES PRINTING COMPANY’S AN- 
NUAL CALENDAR. 


THE CANNER has received a copy of the annual cal- 
endar of the United States Printing Company, and we 
consider it one of the most attractive and useful of 
the many 1909 calendars which have come to our 
office to date. This calendar consists of twelve large 
sheets, the bottom haif of each being the calendar 
portion, and the top devoted to views of the company’s 
new factory at Norwood, near Cincinnati, Ohio, and 
to specimens of their color work, which includes labels, 
advertising cards, posters, embossed work, etc. 


The United States Printing Company’s new build- 
ing at Norwood is an immense structure of reinforced 
concrete and fireproof brick, thoroughly modern in 
every respect; in fact, in advance of the times. It is 
four and five stories high and covers an area of 
300x377 feet, giving them practically unlimited ca- 
pacity for producing work, the character and quality 
of which needs no comment. 


_ The United States Printing Company are also send- 
ing to the trade some very beautiful samples of can- 
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an 
Machinery 


ASK US FOR DETAILS OF OUR 
NEW AUTOMATIC LOCK-SEAM 
BODY FORMER No. 84 THAT WE 
ARE BRINGING OUT TO SELL AT 


$1,800 


ALSO ASK FOR DETAILS OF 
OUR NEW AUTOMATIC ROTARY 
HEADER No. 8B THAT WE ARE 
BRINGING OUT TO SELL AT 


$1,000 


THESE MACHINES DO NOT SU- 
PERSEDE OUR REGULAR LINE 
WHICH HAS A DAILY CAPACITY 
OF 70,000 CANS, THE NEW MA- 
CHINES HAVING A CAPACITY 
OF 45,000 TO 50,000 PER DAY. 


THEIR SIMPLICITY AND PRAC- 
TICABILITY WILL ASTONISH 
YOU. 


Utica Industrial Co. 
ROME, N. Y. 
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ners’ labels. The following clever bit of advertising 
accompanies each patch of samples: 

Cable Address: 

Sellgoods. 
OFFICE OF 
THE LABEL WORLD, 
CORNER SALES AND SUCCESS STS., 
LABELDOM. 
Everywhere—Today—Forever. 
Mr. Canner. 

Dear Sir: I appeal to you first, for a position on your 
selling staff. I want an opportunity of representing your 
goods and house. I have my credentials with me—and if you 
wish to verify them, ask any of your progressive competitors 
what I am doing for them. 

I go where quality is paramount. I have a large following 
everywhere. If I could earn more money for you, accelerate 
your sales, win confidence in your goods, and establish per- 
manent friends and customers—would you employ me? 

I am ready to open negotiations for the coming year. 

Respectfully yours, 
AN ATTRACTIVE LABEL. 
address 


COMPANY, 


P. S.—To insure prompt attention 
THE UNITED STATES PRINTING 

Sixth and Lock Sts., Cincinnati, Ohio. 
91 North Third St., Brooklyn, N. Y. 


Manufacturers of ‘‘ LABELS THAT SELL GOODS.’’ 





ADVERTISING CANNED GOODS. 

’ackers of canned goods who are studying adver- 
tising as a means of increasing the consumptive de- 
mand will be interested in the campaign being con- 
ducted by the Van Camp Packing Company, of Indi- 
anapolis to boom sales of their condensed milk in the 
New York market. “According to: the signs of the 
times,” says the Journal of Commerce, in an article 
on the Van Camp Company’s condensed milk adver- 
tising, “there is the deuce to pay, or will be shortly, 
in the realm of condensed and evaporated milk in the 
metropolitan district. Starting with next week, the 
Van Camp Packing Company will inaugurate an ad- 

‘vertising campaign which for boldness and plunging 
has the trade standing agape. Competitors are mak- 
ing plans to meet it and the jobbers and retailers alike 
are awaiting the outcome with not only interest, but 
some concern. 

“The Van Camp Company is planning to distribute 
three miilion coupons, through advertisements in twen- 
ty leading newspapers of general circulation, and then 
redeem them at ten cents cash each, or a little matter 
of $300,000 at one sweep. It is a campaign designed 
to introduce and force into. consumption the Van 
Camp evaporated milk (unsweetened). If it succeeds 
the results will probably be well worth the great 


expense, but in the first instance the magnitude of the 
expenditure is causing much discussion in grocery 
circles. 

“The scheme is to print large advertisements in next 
Sunday’s editions of twenty leading dailies of this 
city, Newark, New Haven, Rochester and New York 
having a combined circulation of three million copies, 
each advertisement bearing a coupon, for which any. 
one can secure of any retail grocer a can of the €vapo- 
rated milk free of expense. The grocer in turn can 
redeem the coupons he receives at the Van Camp of- 
fice in Indianapolis, at ten cents each, cash. Judging 
by a similar but less expensive campaign in Chicago, 
the company expects to redeem a large proportion 
of the coupons it issues. 

“The campaign promises to pay the trade well, as 
well as the consumer, the advertiser, and, if success- 
ful, the Van Camp Company, for the jobbers will make 
a matter of 12% per cent on all the milk they supply 
the retailers and the latter will make a pgofit of three 
cents a can on all the milk they give away on coupons,” 





WHAT AGRICULTURE NEEDS. 

Agriculture must rise to meet the college man. The 
leading agricultural colleges are now so well estab- 
lished, and are reaching in such direct and applicable 
ways that they are creating a body of ability and senti- 
ment touching country life that has never been known 
before. This ability and sentiment is bound to ex- 
press itself. The influence of these colleges and ex- 
periment-stations will surely remake agriculture and 
redirect it. 

This redirection will not show itself in increasing 
the productiveness of the earth only, although this 
must be the fundamental effort and result. It must 
consist as well in reorganizing the business or com- 
mercial interests of agriculture, and in a radical change 
in the ideals and modes of living. We shall be able 
to increase the profitableness of farming when we 
have learned to apply our science, and to organize it 
as a part of good business systems. We are now in 
the epoch of the laudation of science itself, as if the 
mere knowledge of the laws underlying good crop and 
animal production can make a good farmer.—Prof. 
L. H. Bailey’s “College Men as Farm Managers” in 
the November “Century.” 





SURPLUS SEEDS. 
A CANNER Want Ad. will find a buyer for your 
surplus seed. This is a matter which should be at- 


tended to NOW. 











CHAS. A. TRIPP, 
Am. instr. E. £. 


©. E. McMEANS, 
Am. Soc, M. E. 


HicHMleans & Tripp 


ENGINEERS 








MECHANICAL ws ELECTRICAL 
MACHINE DESIGNERS 
Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 











F. H. LANGSENKAMP 


COPPERSMITH ESTABLISHED 1868 


Manufacturers of Jacket Kettles, Coils, and all 
kinds of Copper and Brass Work for Canners’ 
use. Agitators for Jacket Kettles. Brass 
Faucets for bottling Catsup. 


130-138 East Georgia Street 


INDIANAPOLIS INDIANA 
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»| A Page of Ams Double Seamers 
xt For Making Sanitary Solderless Sealed Cans. Everything that the Cannercnd Packer Needs. 


Ams Inclinable Power Presses, Dies and Special Machinery 





Ams Sanitary Solderless No. 22. Double Seamer Ams Sanitary Solderless 
Sealed Can Sealed Can 


a. 9. ae +e. ae 








No. 121. Lock Seamer Press No. 62. Double Seamer 





Sat 


No. 102. Double Seamer No. 45. D. S. Round Cans No. 35. Auto Double Seamer No. 2. Imp. Adj. D. Seamer 





MAX AMS{MACHINE CoO., “°nxcw york’ 
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Canned Goods Notes we se 








A eanning factory will be built this spring and operated in 
the season at Dodson, La. 

The Seacoast Canning Company has reopened its machine 
shop at Norway, Me. 

One of the buildings of the canning plant at Jackson, Tenn., 
was destroyed by fire a few days ago. 

The plant of the National Preserving Company, at Nashua, 
N. H., was burned recently, with a loss of $10,000. 

It is considered as practically settled that a canning factory 
will be built and operated at Baton Rouge, La., during the 
coming spring. 

According to a report from Toledo, Ia., the management of 
the Weir Canning Company has decided to pay $8 per ton 
for sweet corn acreage. 

The stockholders of the Lineboro, Pa., Canning Company 
held a meeting on February 1 and elected officers and directors 
for the ensuing year. 

A report from Muscatine, Ia., says that the new canning 
factory of the Ziegler Bros., of What Cheer, that state, is to 
be removed to South Muscatine. 

The Hohenwald Canning Company, Lewis, Tenn., has been 
incorporated with $10,000 capital stock, by J. M. Lomax, R. H. 
Locker, C. D. Loveless and others. 

At the annual meeting of the Canastota, N. Y., 
Company, Fred 8. Taber was elected president; J. C. 
vice-president ; M. E. Taber, secretary-treasurer. 

The English Canning & Milling Company, Carrol county, 
Ind., has been incorporated with $10,000 capital stock by 
J. E. Green, W. R. Jones, J. M. Gilbert and M. L. Hartman. 

The Galloway Canning Company, at Galloway, Mo., at a 
recent meeting of stockholders decided to run on tomatoes the 
coming season and to pay 40 cents per hundred pounds for 
the raw stock. 

At the annual meeting the other day of the Florence, Neb., 
Canning Company, R. H. Olmstead was elected president and 
S. C. Pederson, vice-president; J. B. Brisbine, treasurer, and 
W. R. Wall, secretary. 

Horses, wagons and various miscellaneous properties,of the 
Fournier & Schiller Company, Central Falls, R. I., were sold 
at auction yesterday, February 3, by M. J. Lynch, the assignee. 
The property was sold with the consent of George E. Cartier, 
mortgagee. 

The York Canning Company, composed of farmers of York 
county, Va., will build a canning plant on York river. The 
company is capitalized at $5,000, and its officers are E. D. 
Smith, president; W. H. Hopkins, secretary, and Thomas B. 
Riggins, treasurer. 

L. W. Richter, superintendent of the Chico factory of the 
California Fruit Canners’ Association, has been assigned to the 
company’s asparagus cannery at Vorden, below Sacramento, for 
the season’s run and will return to Chico in time for the fruit 
eanning season. 

Speaking of the plant of the Pacific-American Fisheries 
Company, at Bellingham, Wash., a report from there under 
recent date said: ‘‘The entire cannery building and wharf 
has been repiled:and the work of installing the machinery will 
begin within a short time.’’ 

The farmers of Luling, Tex., and vicinity, have decided to put 
a canning factory in Luling to begin work about April 1. H. J. 
Verser was elected president of the Canning Factory Associa- 
tion, Phelan Dunlap, vice-president, and 8. W. Huff, secretary, 
for the following year. 

The Tyler Canning factory, at Tyler, Tex., was badly dam- 
aged by fire on January 22. « Hundreds of cases of canned fruit 
were destroyed. An advice states that the loss will reach 
nearly $20,000, partly covered by insurance. We understand 
that the plant will be rebuilt. 


Canning 
Rasbach, 


A report from Postville, Ia., under recent date said: ‘pp, 
canning factory will be located north of the Milwaukee trae, 
a little east of the stock yards. The committee are looking 
for a man here to lay out the ground and work will commenee 
at onee to erect the building.’ 

At a recent meeting of stockholders of the Vermillion Cap. 
ning Company, Vermillion, S. D., E. C. Barton was eleetea 
president; S. J. Lewis, vice-president, and C. Christiangop 
secretary and treasurer. The following board of directors Was 
also elected: E. C. Barton, C. Christianson, 8. J. Lewis and 
A. Clark. 

It is reported that the Twitchell-Champlain Company, the 
well-known Maine canning concern, owners of the cannery 
at Woleott, N. Y., have decided to abandon the packing of swee 
corn at that place. We understand, however, that the Twitehelj. 
Champlain Company wishes to contract for 300 acres of peas, 
30 acres of string beans and a quantity of raspberries and 
strawberries. 

Referring to E. J. Vaudreuil, who recently resigned as viee. 
president and general manager of the Wisconsin Pea Canners’ 
Company, the Two Rivers, Wis., Chronicle says that M. Vaud. 
reuil, together with his associates, will establish a canning bugi- 
ness near Black River Falls, Wis. The lines packed will be 
peas and beans, and it is understood that Herman Voshardt 
and A. Friedly, of Chicago, will be two of the principal stoek. 
holders in the company. 

A report from Bloomington, Cal., says: ‘‘ The Bloomington 
Land Company have a large force of hands canning olives, 
They are using tin cans, and a Bloomington label. The com- 
pany have built up a large trade both in pickles and oil 
and every year they are compelled to enlarge their works, 
This year they have built a large warehouse, and added much 
new machinery. They have an expert in each department with 
years of experience. Mr.: Waterman having charge of the 
oil mill and Mr. Robb, of Del Rosa, the pickling works. 

The Mount Pleasant, Ia., Canning Works have been incorpo- 
rated, the capital stock authorized not to exceed $100,000. The 
corporation is to. continue for twenty years. The affairs are 
to be managed by a board of five directors. The directors 
serve until February, 1910—Henry Trant, Adam Weir, Ed. 
Lines, John Jericho and A. S. Loveland. The officers of the 
company are: President, Henry Trant; vice-president, Adam 
Weir; secretary, A. S. Loveland; treasurer, Ed. Lines. The 
stock is held by eight men, who in addition to the five directors 
named, are C. G. Gloeckler, G. B. Jericho and G. E. Smith. 

The Vinton, Ia., Eagle of recent date contained the following 
item in reference to the price of corn acreage: ‘‘ In. keep- 
ing with the general average price of farm products, the 
two canning companies of this city—the Iowa and Vinton— 
have raised $1 on the price of corn. The contracts this year 
will be for $6. This will give a remuneration in keeping 
with the high prices of land if it is properly farmed. It 
is a record of this crop that where it is properly planted and 
cultivated it will run as high as six tons to the acre very 
frequently, and nearly all of it will go four or five tons. Of 
course, if it is not properly taken care of it is like any other 
crop—it will fail. The companies always test their seed and 
aim to put out none but the best.’’ j 

According to a report from Humboldt, Tenn., for the first 
time since its organization, five years ago, the Humboldt Can- 
ning Company is making a well directed effort to include in its 
canning output every known vegetable and fruit that can be 
grown in that section, and to this end is endeavoring to get the 
farmers of that vicinity to plant a certain amount of acreaage 
in the .different fruits and vegetables, to be used exclusively 
by the cannery. The canning company announces it wants 
100 acres in beans, 50 acres of okra, 100 acres of sweet 
potatoes, 100 acres of pumpkins, 500 acres of tomatoes, besides 
strawberries, raspberries, blackberries, peaches, apples, and 
pears. A special effort is being made to get the farmers to 
plant 100 acres exclusively in blackberries. 

















MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


S. M. ISBELL & COMPANY, Jackson, Mich. 


Hand Picked Red Kidney. 
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“PEERLESS’ 


GREEN CORN HUSKER and SILKER 

















It is 
P ractical Corn is 
E conomical Husked 
Butted and 
E ffectual Silked 
R eliable with one 
L abor Saving operation. 


Is not injured 
by Bruising 
Bleeding or any 
other way 


E asy to operate 
S trong 














LARGE NUMBER OF SATISFIED USERS 


On the Market Three Seasons. Has been operated in 
almost all corn sections 


LIST OF CANNERS WHO HAVE TRIED SAME AND FULL PARTICULARS SENT ON APPLICATION TO 


PEERLESS HUSKER GO., 70 Terrace, Buffalo, N. Y. 








WEST LORNE, ONT., Oct. 5, 1908 
PEERLESS HUSKER CO., Buffalo, N. Y. 


Gentlemen:—Your letter of the 28th Sept. to hand. The Huskers have done a good job for us this 
season. They have given us good satisfaction. When we were working on some good corn I timed 
them myself, and each machine would turn out one bushel to a minute. I have nothing but praise. for 
your machines, Mr. Sells. I remain Yours truly, 


(Signed) J. A. Fuller. 


i WEST LORNE C. & E. CO. 
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Personal Paragraphs 

















W. H. Andrews, of the Barataria, La., Canning Company, 
is visiting the Eastern trade. 

Bert Walden has resigned his position as manager of the 
fruit cannery at Sebastopol, Cal. He will embark in another 
line of business. 

A. 8. Loveland, formerly of Monticello, Ia., has removed 
With, nis family to Mount Pleasant, la., where he will act as 
manager of the new canning factory being built there. 

Robert Hickmott, the well-known pioneer asparagus canner in 
California, is in New York. Mr. Hickmott is making his 
headquarters with his selling agents there, Messrs. Parrott 
& Co. 

Herbert Smith, manager of W. S. Knight & dried 
fruit department, who is now on the Pacifie Coast for his 
house, is expected to return to Chicago about the middle of 
the month. 

Ralph W. Crary. president of the Crary Canning Company, 
of Sturgeon Bay., Wis., was on the Great White Way last 
week. This week he is mingling with the eanners and colonels 
at Louisville. 

A. M. Bellack, manager of the Columbus Canning Company, 
Columbus, Wis., has been spending some time in the New York 
market, making his headquarters with Messrs. Wood & Stevens, 
representatives there of the Columbus Canning Company. 

Wm. Traver, of William M. Traver & Co., of Hartford, Mich., 
spent a portion of last week in Chicago before going to the 
Louisville convention. Mrs. Traver accompanied the well-known 
Michigan packer and with him enjoyed the several days’ of 
sightseeing in the Western metropolis. 

Mr. and Mrs. Harvey T. Reed announce the marriage of 
their daughter, Rena Marion, to Mr. Fred Dickerson, of Chi- 
cago, on Wednesday, January 27, at Jacksonville, N. Y. Mr. 
Dickerson is well known in the canning industry. He is 
secretary of the Chicago Solder Compan , of this city, manu- 
facturers of the auto-tipper. 

W. R. Roach, of W. R. Roach & Co., Hart, Mich., and Mrs. 
Roach, spent some days in New York and Boston before 
going to Louisville to attend the convention. Mr. Roach and 
Ben Nott were entertained recently at the plant of the Franco- 
American Food Company. They were shown all over the fac 
tory and pronounced it ‘‘ wonderful,’’ which is very true. 

J. N. Grant, of Grant, Beall & Co., 42 River street, has 
returned from a month’s visit to the Pacific Coast and reports 
that he had a delightful time. Mr. Grant also states that he 
found business men in California all optimistic about the 
future, anticipating continued improvement in commercial con- 
ditions and the movement of merchandise, including California 
produets, through trade channels. 

John A. Lee, formerly with the Steele-Wedeles Company, 


Co.'s 


Chicago, as manager of their canned goods department, has 
accepted a pcsition with S. Peterson & Co., the well-known 
West Randolph street, Chicago, grocery jobbers. Mr. Lee began 
his new duties on Saturday. In addition to canned goods, he 
will act as dried fruit and faney grocery buyer. He possesses 
very extensive experience, and is widely known as a buyer of 
the highest ability. 


DEATH OF CHARLES F. WHITTIER. 

On January 23, at the age of 65, Charles Franklin 
Whittier, of Portland, Me., died suddenly from heart 
failure. He was a native of Portland and nephew 
of the poet. In early life he was employed by John 
Winslow Jones and D. W. Hoegg, both in the packing 
business, and in fact was one of the pioneers. Later 
his strong literary and family trait overcame all other 
tendencies, and he became editor of the old Portland 
“Transcript.” After that publication changed hands, 
Mr. Whittier became editor of the Portland “Evening 
Advertiser,” resigning about a year ago. 

In early life Mr. Whittier made a study of chemistry 
and medicine, simply for the purpose of applying this 
knowledge to the art of canning. He came naturally 
by this tendency, for he and his family were of the 
old Quaker congregation, where Nathan and Hezekiah 
Winslow worshiped. The result of his, researches 
made him a radical in the enforcement of all pure food 
legislation—in fact, he was a Quaker militant, if I may 
be allowed the expression, for he was a member of the 
Grand Army, also. 

Quiet and unassuming, he left the world better for 
his strenuous work. Henry DENNIS. 





A SLIGHT CHANGE. 

A clergyman of a country village in New Jersey 
desired his clerk to give notice that there would be 
no service in the afternoon, as he was going to offi- 
ciate with another clergyman. The clerk announced 
at the close of the service: 

“T am desired to give notice that there will be no 
service this afternoon, as our minister is going a-fish- 
ing with another clergyman.”—Exchange. 





QUICK ACTION. 

Things move along so rapidly nowadays that peo- 
ple who say “It can’t be done” are always being inter- 
rupted by somebody doing it—Van Camp Packing 
Company’s S. M. B. 














General Sales Agents 


chine in operation at the Canners’ Convention to be held at Louisville, 
describing this machine in detail can be had for the asking —a postal card will bring it to you. 


THE HASTINCS INDUSTRIAL COMPANY 


Has It EVER Occurred 


to you that the saving in labor, the doing away 
with noises, the inconvenience of handling retorts 
is a thing of the past? The new automatic Cook- 
er and Sterilizing machine offers you all of this 
saving, as with this machine you are supplying 
the missing link in your canning factory. 
The missing link takes the cans di- 
rectly from the capper, sterilizes, cools and 
delivers them in your warehouse. Quality in the 
way of flavor and color is within your control, 
as the missing link gives you absolute control 
of time and temperature. 
We will have a section of the complete ma- 


Ky., February 1-6, 1909. A catalogue 


CHICACO, ILL., U. S. A. 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 
LANEING 5. — many ant manager FRANK VAN CAMP, Chairman CHAS. 8S. CRARY, Treasurer 
5 Wabash Avenue Indianapolis, Ind. Hoopeston, Ill. 


GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N. ¥. rt, Mich. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of their 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. _We have already demonstrated success. 


L. J. BISSER, Onarga, Ill. 








For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 



































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
E spiral with continuous 
hast ties taeniiaes flight, no laps or rivets. 





Spiral Conveyors Furnished black steel 


Pan Conveyors 


Cable Conveyors or galvanized ‘ 


Belt andBucket Elevators with either link belt- 
ing or flat belt 

Package Elevators 

Elevator Buckets ‘of all kinds 


ELEVATORS 


POWER Shaftieg, Pulleys and Bearing 
TRANS- Machine Moulded Gears— ~iasgest list of patterns 


MISSION in existence. 
CALDWELL MACHINERY ( Machinery for Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 















al 
ote Catalog No. 28 will be sent, 


ih eg 
oy -_ eee =e 
Veg= - = Vps\ express charges prepaid, to 
a anyone interested in our line 
of machinery. 
Standard Link-Belt Coaveyor. 


H. W. CALDWELL é» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Churow Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Views of ‘“‘Canner’”’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 
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Sees Large Consumption of Tomatoes—Asks, ‘‘Why Should 
Canners Fall Victim to the Blues?’’—Heaviest 
Demand Yet to Come. 

Indianapolis, Ind., Jan. 30, 1909. 

Eprrok CANNER:. The letter of ‘‘R. W. M.’’ in the ‘‘ Jour- 
nal of Commerce’’ makes the important point that if canned 
goods statistical reports published prior to 1908 underesti- 
mated the actual output of tomatoes, as he believes, then it 
must of necessity. follow that consumption of tomatoes has 
been correspondingly larger than has been supposed. This 
was also pointed out by a recent Baltimore contributor to 
your ‘‘Canners’ Clearing House,’’ his letter being published 
in your columns shortly before ‘‘R. W. M.’s’’ letter appeared 
in the ‘‘ Journal of Commeree.’’ 

I agree with ‘‘R. W. M.’’ that ‘‘we must entirely revise 
our figures on the consumption of canned tomatoes now that we 
are getting so much more complete reports of how many are 
put into cans,’’ as seems to be the case. I also agree with 
*“*R. W. M.’’ and ‘‘allow that in good years it is going to 
run over 13,000,000 cases, and still inecreasing.’’ 

Why should tomato canners fall victims to the ‘‘blues’’ and 
get seared long before the real season for heavy consuming 


demand sets in, and sell out at sacrifice prices? Consumption 
of their product is evidently larger than they have any 
idea. Yours respectfully, 


STANDARD GRADE. 


Says Indiana ‘‘Standards’’ Were Arrived at Hastily— 
Thinks Buyers Should Have Been Consulted— 
Looks for Action to Cause Trouble. 


Indianapolis, Ind., Jan. 27, 1909. 


Epirok CANNER: At a recent meeting of the Indiana Can- 
ners’ Association a ‘‘standard’’ for tomatoes was agreed upon. 
Whether this was a wise move cannot at this time be settled. 
One thing certain, there was entirely too much haste- in arriv- 
ing at ‘‘something’’—too much talk from people whose expe- 
rience at ‘‘ packing’’ was extremely limited. Instead of calling 
a few of the buyers of the state into the meeting and having 
a consultation as to their wishes, there was not a buyer 
consulted. 

The ‘‘Stormers’’ were there in force and certainly did acecom- 
plish their points by passing a resolution that thirty-seven 
ounces should be the gross weight of a ‘‘standard’’ can 
of tomatoes and that nineteen ounces of solid tomatoes should 
be the required weight. This was an unwise move and will 
make trouble. 

The packers generally have been getting thirty-nine and forty 
ounces in the cans. The buyers know who the packers are 
and ‘‘woe be to the packer’’ that reduces the weight to satisfy 
a few. 

The faet that the Indiana association established by a resolu- 
tion, a grade, does not legalize their action. To make this 
legal it must go through the legislature. 


’ 


——————= 


I realize that the packers need some protection from unsery. 
pulous buyers, but this move will not strengthen their pur. 
pose. Then, again, why did the ‘‘stormers’’ want a thirty- 
seven-ounce ‘‘standard?’’ A recent examination of 19g 
samples, fifteen canning factories, shows: 

8 factories’ samples weigh 2 lb. 8 0z.—40 oz. 
4 factories’ samples weigh 2 lb. 9 0oz.—4l1 oz. 
2 factories’ samples weigh 2 lb. 10 0oz.—42 oz. 
1 factory’s sample weighs 2 lb. 6 0z.—38 oz. 

Can any one of these factories jeopardize their reputation 
by deviating from their past record because the ‘‘ Resolution’ 
passed and read ‘‘ Not less than thirty-seven ounces?’’ Don’t 
increase your output. Don’t sacrifice your good reputation be- 
eause a few ‘‘Stormers’’ want you to follow them to death. 

OLD SErrtier. 


BILL TO COMPEL COVE OYSTERS TO STATE WEIGHTS 
IN CANS. 


The following is the bill introduced in the House of 
Representatives at Washington recently by a Mary- 
land congressman to enact a law the passage of which 
would compel the packers of cove oysters to state on 
their labels the net weights of the contents of their 
cans: 

Be it enacted by the Senate and House of Representatives 
of the United States in Congress assembled, that from and 
after the first day of October, 1909, hermetically sealed oysters 
shall be deemed to be misbranded under the Food and Drugs 
Act approved June 30, 1906, unless there shal] appear upon 
each can or other receptacle containing such oysters in such 
manner as shall be prescribed by the rules and regulations 
hereinafter provided for, the net weight of the oyster meat in 
said ean or other receptacle, provided that no can or other 
receptacle hermetically sealed oysters shall be deemed to be 
misbranded if the net weight of the oyster meat contained in 
said can or other receptacle shall not be less than 95 per 
cent of the weight stated on said can or other receptacle. 

See. 2. The secretary of the treasury, the secretary of 
agriculture and the secretary of commerce and labor shall 
make uniform rules and regulations for carrying out the 
provisions of this act, including the prescribing of the form 
and manner in which the net weight of the oyster meat shall 
appear on each can or other receptacle containing hermetically 
sealed oysters and the determining of the method in which 
the net weight of the oyster meat contained in each can 
or other receptacle shall be ascertained. 











TIPS FOR THE ADVERTISER. 

The permanent success comes when the goods and 
the advertising correspond—in other words when you 
are honest about describing your goods.—Empson’s 
Peapod. 














Packers of LAKESIDE and 


give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS znd SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 





EUREKA Brands of PEAS 


Our 
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upwards. 


machine. 
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claims before you pay us a cent. 


MUSKECON, MICHIGAN 


We equip your plant and demonstrate our 
We make 


machinery for all size plants from one line 


The largest Canners and Can makers in 
the world are using our machine success- 
fully, and all will verify our claims. 
to-day for our trial proposition. 
losing money every day you are without our 


Write 


You are 





erfect Gas Service 


Using low grade gasoline or distillate, without waste, residuium, odor or smoke 




















Standard Automatic—Made in four sizes. Oapacities for 
operating 5 to 8 lines. Canning Machinery. 
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Packer’s Cans 








POPE 








“Clean 


& Bright”’ 








PLATES 








Pope Tin Plate Co. 


GENERAL OFFICES: 
PITTSBURGH, PA. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 

















The Blakeslee 


Can Righting Machine 





Our machine is 
designed to receive 
rolling cans from 
any part of the 
factory, to turn 
them right end up- 
permost and de- 
liver them to the 
fillers. All the 
mechanical opera- 
tions are positive, 
and the result is 
that every can 
must be fed right 
end up. The sav- 
ing in labor by 
the use of this 
machine is prac- 
tically one hand 
to each line of ma- 
chinery. The sav- 
ing in material is 
of still greater 
moment, as will be 


seen by the remarks of those who have used the ma- 


chines. 


BURDEN & BLAKESLEE 


CAZENOVIA, N. Y. 
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Pure Food Progress 








In New Hampshire Representative Cross has proposed a bill 
which enacts into law all the food standards published by the 
Department of Agriculture which are obnoxious to the trade 
as compulsory and exclusive descriptions of legal food. There 
is also a radical factory sanitation bill before the legislature of 
that state. 

In the New York legislature Senator Cobb and Assembly 
man Filley have introduced a weight bill, the chief provision 
of which reads as follows: Any commodity of consumption 
for man or beast put up or sold or intended to be sold with 
a container shall have the net contents, in terms of weight, 
numerical count or measure plainly marked, branded or other- 
wise affixed on the outside of the container in characters at 
least one-eighth inch in height. A very similar bill has been 
introduced in Massachusetts on petitions by Leslie K. Morse. 
Several other states have before their legislatures similar 
weight bills. 

A Washington dispatch states that a committee from the 
Association of State and National Food and Dairy Depart- 
ments, in session there recently, was received by the President 
at the White House on Monday evening. They presented the 
President with a resolution expressing the appreciation of the 
state food control officials for the strong friendship and 
support he has always given them in their fight for a square 
deal between the trade and the consumers, in the sale of food 
and drug products. The committee consisted of J. Q. Emery, 
of Wisconsin; Dr. Richard Fischer, Madison, Wis.; A. C. Bird, 
Lansing, Mich.; Dr. E. H. Jenkins, New Haven, Conn.; Dr. 
William Allen, Raleigh, N. C.; H. E. Barnard, Indianapolis, 
Ind.; Dr. M. A. Seovell, Lexington, Ky., and Robert M. Allen, 
assistant attorney of the Department of Justice in charge of the 
food prosecutions. 

There was recently introduced in the Texas legislature by 
Senator Hayter a bill regarded as very sweeping in its restric- 
The points in this bill which have been chiefly criticized 
are as follows: In the case of food it is provided that no sub- 
stance ‘‘ physiologically potent’’ shall be used in foods. Every 
substance is ‘‘ physiologically potent’’ in some. degree. Another 
section forbids the sale of ‘‘any cider not produced wholly 
from the juice of fruit.’’ The sale of any wholesome cider 
should be permitted if honestly labeled. Section 6 forbids the 
manufacture or sale of every article of food containing alcohol. 
This exeludes from Texas all flavoring extracts and certain 
other wholesome food products. Section 6 forbids the use of 
saccharine. The proposed act prejudges the question of the 
wholesomeness of saccharine, which is now under investiga- 
tion by the Referee Board, consisting of eminent chemists, ap 
pointed by President Roosevelt. 


tions. 


One of the most radical pure food bills’ thus far intro- 
duced in any of the state legislatures this-winter is that recently 
presented by Senator Williams in South Dakota, which is sub- 
stantially the ‘‘Ladd bill,’’ recently proposed for introduction 
in all the states. South Dakota grocers and others doing busi- 
ness in the state criticise it on the following main points: The 
bill provides standards for about 250 kinds of food products. 
These standards consist of the most detailed provisions as to 
character and constituents of the food products covered. Im- 
prisonment may be the penalty for the first offense. The bill 


contains sweeping provisions against preservatives and all ¢ 
oring matter. Percentages of ingredients are required ty i 
stated upon the labels of all compound or mixed foods T 
weight or volume of contents must be declared upon the e , 
tainer of every food product. " 


According to a list recently compiled by Professor Lada 
of North Dakota, of foods sold in that state which Pray 
conform to the state food laws, there are fewer mislabele 
food products on the North Dakota markets at the presey: 
time than at a corresponding time last year. Professor Lad 
states that the total list this year will probably be lon, “ 
than that published last year, but this is caused by . 
different kinds of dried fruits which are not at all in a 
cordance with the laws of the state. Barring dried fryi, 
however, the list of other foods is much smaller in numbp 
and shows that the foods sold in that state are purer th 
ever before since the great era of adulteration was start 
some years ago. ‘‘In regard to dried fruits,’’ continy 
Commissioner Ladd, ‘‘it is almost impossible to get fruit 
that have not been bleached by sulphur dioxide. This n 
especially true of the California dried fruits, which are qj 
bleached in this manner. These bleached fruits do not con. 
form to the North Dakota laws nor do they conform to th 
United States laws, but the department made a rule per 
mitting the manufacturers to use a certain per cent of gy) 
phur in bleaching. I can hardly blame the merchants fo, 
taking these fruits, although I intend to stop the practig 
They are laboring under a misconception, most of them, as 
the manufacturers state to them that they are in conforms 
tion to the Untied States laws, which is partially correy 
since the ruling of the department, but they do not conform 
to the laws of the state. The dealers cannot get the w 
bleached product since this ruling, and the manufactures 
are doing this for the purpose of evidently trying to creat 
the impression that they cannot put out a first-class artigh 
of dried fruits without bleaching. All the poorest fruits ap 
left unbleached and sold as such that no one will buy then 
and one eastern: jobber told me that he lost several hundrel 
dollars on one consignment of this kind of fruits. Som 
of the manufacturers will not sell in this state, while thog 
that do, put in a smaller per cent of sulphur, but even in 
this way the product does not conform to our laws ani 
action will be taken to put a stop to shipping it into the 
state.’’ 








Jobbing Notes 














At the recent annual convention of the Southern New Eng 
land Wholesale Grocers’ Association, held at Hartford, Com, 
E. O. Keeler, of South Norwalk, was elected president; Georg 
E. Stiles, of Willimantic, vice-president; E. E. Moseley, af 
Hartford, secretary. . 

Announcement is made that the Branch Grocery Compagy, 
of Port Arthur, La., is to become an independent concem, 
under the ownership of a new company with $500,000 capital, 
and headed by L. W. Reed and J. W. Davis, formerly president 
and vice-president of the original company. 

The Alabama Wholesale Grocers’ Association has eleeted 
the following officers: Lloyd M. Hooper, Selma, president; 
H. A. Forcheimer, vice-president, and W. C. Ward, Jr., treat 
urer. The executive board is as follows: S. Kauffman, Mont 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 


PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 


We 


Conserve your own 
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gomery; 5. W. Lee, Birmingham; 8. 8. Caldwell, Gadsden; M. 
0. Carroll, Ozark, and R. F. Neville, Mobile. Montgomery was 
chosen as the place of the next meeting. 

Baker, Eccles & Co., wholesale grocers, of Paducah, Ky., have 
pought the stock, good will, ete., of Meyer, Schmid, Clark & Co., 
also wholesale grocers in the same city, and will take over 
the business at once. The stoek will be moved to the present 
quarters of the purchasing firm, which will continue to be 
the headquarters of the company. It is announced as a part of 
the deal that Charles DeWerthern, who was the local manager 
for Meyer, Schmid, Clark & Co., is to go with Messrs. Baker, 
Eecles & Co., in the same capacity. 


EFFECTIVE ADVERTISING. 

A clever and effective piece of advertising matter 
has been issued by the U. S. Gas Machine Company, 
of Muskegon, Mich., in the shape of a booklet con- 
taining illustrations showing their machines, _ besides 
lists of canmakers, canners and other manufacturers 


who are using the U. S. Gas Machine Company's sys- 
tem. The list is a long oue and numbers many of the 
biggest concerns in the country. In the back of this 
beoklet is a lengthy list of testimonial letters from 
canners expressing their satisfaction with the system. 





PACK TWO-THIRDS SOLD. 

Advices from Sebastopol, Cal., say: ‘Manager 
Waldron, of the Central California Cannery Company, 
states that up to the first of the year about two-thirds 
of the pack of 47,098 cases was disposed of and the 
amount that will be carried over will be small. The 
shipments being sent out now are small, but are going 
out regularly. The smaller cans of fruit have moved 
quite readily. Much of the pack remaining consists 
of the gallon cans, principally blackberries.” 








JEROME B. RICE SEED COMPANY 


Largest Growers SEEDS Used by Canners 
Packers and Pickle Manufacturers .. . 











We can supply for present delivery at lowest prices, or will make growing contract prices for 1909 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
CORRESPONPENCE INVITED 


Cambridge Valley Seed Gardens, 


CAMBRIDGE, N. Y. 
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In the Grocery World and General Merchant’s judgment, 
the packers of Hawaiian pineapple are inadvertently laying 
plans to lose considerable money. As magazine readers 
know, they are advertising in most of the leading monthly 
magazines in a sort of co-operative fashion, the sole point 
being that Hawaiian canned pineapple is the best in the 
world and should be bought by the consumer in preference 
to all other. The writer knows something about canned 
pineapple, and he unhesitatingly confirms the Hawaiian 
packers’ statement that their product is the best pineapple 
packed. There is much reason to fear, however, that their 
excellently planned campaign will fail if it stops where it 
seems to have stopped now, i. e., with simply telling con- 
sumers that Hawaiian pineapple is the best. The reason for 
this is that even if a consumer is induced by this advertis- 
ing to ask a retailer for Hawaiian pineapple, the advertis- 
ing as now conducted does not supply sufficient information 
either to enable her to insist upon getting it, or to enable 
the retailer to give it to her. All such advertising as this 
should name brands, both for the information of the re- 
tailer, so that he can know what brands to buy and push 
and sell, and for the consumer, so that she may know what 
brands she has the choice of. 

In the Grocery World and General Merchant’s judgment, 
every one of the Hawaiian packers’ advertisements should 
contain a list of the brands packed by the associated pack- 
ers, and following this the trade should be told just what 
brands are represented in the advertising and kept in touch 
with the campaign in every step. 


According to the chemical composition of fruits based 
upon their sugar and starch contents, says a London scientist, 
the food values of the following fruits may, perhaps to 
some extent, be gauged from the following order in which 
they may be placed on this basis, according, that is to say, 
to the presence of nitrogen-free extract contained in each. 
Dates stand first with 74.6 per cent to their credit. Raisins 
have 73.6 per cent, currants 71.2, prunes 71.2, figs 68.0, and 
bananas, dried of course, have 55.8 only, a remarkable fact 
which will come as a surprise to many interested in the 
food values of fruit. In gauging their actual food value 
the question of price must be considered, and when this 
is done it will be seen that the cheap Christmas date is the 
most economical of all. 


George S. Bruce, of Houston, is authority for the state- 
ment that there are instances on record where peaches 
which were canned in Texas later found their way back into 
that state and were sold to Texas dealers with Baltimore 
labels on the can. A dispatch from Jacksonville says that 
‘it is a facet within the knowledge of a number of the 
most reliable business men here that such has on more than 
one occasion been true at this town. The evidence in this 
respect was most convincing, since under a Baltimore label 
there was found a well-known Jacksonville canning firm 
label. The can had made the trip from Jacksonville, Tex., 
to Baltimore and back again to Jacksonville, furnishing 
profits for several handlers in its journey, and then could 


be sold in Jacksonville cheaper than the Texas fruit With, 
Texas label.’’ The Houston News, in an editorial op this 
subject says: ‘‘In the light of the fruit being put forth }, 
the fruit growers and canners of Texas, this is a very jy, 
portant matter. During the last few years, particulary 
the fruit and truck growers of this state have been mj 
ing strong efforts to build up these industries in Texas, g,) 
as one of the most effective means of doing this lies in 4, 
operation of canneries, they have been establishing the, 
enterprises in various cities and towns. As a rule these eon 
cerns have proven successful, although at first the old ay 
uncontrollable prejudice against the use of home-made goods 
stood for a long time in the way of the rapid growth of ty 
Texas canneries. It was thought that this unreasonable ani 
causeless prejudice has been about overcome, but, judgip 
from the items above referred to, such is not altogether th 
case. Just why anybody in Texas should prefer peaches » 
other canned goods packed thousands of miles away to th 
same kind of goods put up in their own state, by their om 
people, and which are of a quality that will compare fayg,. 
ably with those of any other state, is very strange. Ther 
is no questioning the high quality of the Texas peach, | 
has made a reputation for superiority in the Northern citi« 
where peaches from the most notable orchards in the wrojj 
vie for supremacy. There is every reason for the people, 
especially of Texas, to prefer the fruit put up in this stat. 
In the first place, it is of quality as fine as is to be foun 
anywhere, it is packed as well, it is the product of the state 
in which they live; using it would be of assistance in build. 
ing up a great state industry, and it is, The News under. 
stands, sold as cheaply as that put up in the Northern state, 
Is the Texan ashamed of the Texas label on his cannej 
goods? He should be proud of it, and encourage the pack. 
ers by calling for goods that bear it whenever quality anj 
price are justified. The adaptability of Texas soil to fruit. 
growing has long since been demonstrated beyond question, 
and the quality of the fruit compares with the best on 
earth.’’ 

If peaches or other canned goods packed in Texas were 
sold to the trade or consumers bearing a label representing 
them to be the products of other states, a federal statute 
was violated, and if Texas canners object to the continv- 
ance of this sort of thing they have but to put the 
machinery of the law in operation. Paragraph (e) of See. 
tion 8 of Regulation 17 of the rules and regulations for the 
enforcement of the food and drug act of June 30, 1906, 
provides that ‘‘descriptive matter upon the label shall be 
free from any statement, design or device regarding the 
article or the ingredients of the substance contained therein 
or quality thereof, or place of origin which is false or mis. 
leading in any particular.*’? Such a case as is complained 
of by the Texas people clearly is in violation of the para- 
graph cited. Moreover, H. R. 9960, entitled, ‘‘An Act to 
Prevent a False Branding or Marking of Food and Dairy 
Products as to the State or Territory in Which They Are 
Made or Produced,’’ specifically states that ‘‘No person 
or persons in any state or territory of the United States 
or in the District of Columbia shall falsely brand or label 
any dairy or food products which become articles of for- 
eign or interstate commerce or commerce with Indian tribes 
as to the state or territory in which they are made, produced 
or grown, or cause or procure the same to be done by an- 
other or others.’’ Section 2 of the act says that: ‘‘If any 
person or persons violate the provisions of the act, either 














You wouldn’t think of running a factory 
next year without keeping books. 

Now go one step further. Use BACON’S 
COST LEDGER and keep track of your costs. 








ALBERT T. BACON 
COST SYSTEMS FOR CANNERS 


29 Michigan Ave. CHICAGO 








CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade, Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
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is the best ever. 





Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 


Our Hand 


Write us early for leasing, exchange or sale proposition. 


Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD 


CHICAGO 
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STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 
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DODGE METALLIC 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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WANTED 














FOR SAL E——| 





EXPERIENCED HELP WANTED. 
WANTED—A first-class canned goods salesman. Write, giv- 
ing full particulars, ‘‘A. B. C.,’’ care THE CANNER. 





WANTED—Processor for high-grade fruit; experience with 

sanitary can necessary; state age, experience, and if will- 
ing to go into new territory. Address ‘‘M. K. 34.,’’ care 
THE CANNER. 





WANTED—Experienced label salesman. Address The Calvert 
Lithographing Company, “The Model Shop,” Detroit, Mich. 





WANTED—A first-class bean, catsup and hominy man. Ad- 
dress E. P. Co., care THE CANNER, or Mr. Wells, with the 
Wheeling Can Company during the Canners’ Convention. 


— 


SEEDS. 





FOR SALE 
200 bushels Alaskas of 1908 growth. 
THE CANNER. 


300 bushels hand picked Admiral Seed Peas and 
Address ‘‘ X. X.,’? eare 





FOR SALE—64 bushels Prince of Wales peas, fine, $5; 19 

to 20 bu. green Refugee beans (1,000 to 1), $2; 250 Ibs 
Boston Marrow squash, 10¢ per lb. Write for samples. Water. 
loo Preserving Company, Waterloo, N. Y. 





FOR SALE—One hundred bushels Iowa grown Acme Evergreen 
seed corn. Address Waterloo Canning Corporation, Waterloo, 
Iowa. 





FOR SALE—Two hundred pounds of Stone tomato seed. Ad. 
dress The Sardinia Canning Co., Sardinia, Ohio. 





WANTED—Experienced fireman and engineer in milk can- 

nery, Northern Illinois; steady position to right man; mar- 
ried man, and one who is handy with tools and lathe. Ad- 
dress “Box 342,” care THE CANNER. 





WANTED—Experienced salesman familiar with the pickle 
and sauerkraut business, selling manufacturers and jobbers 
only. Address “S. S. 200,” care THE CANNER. 


FOR SALE—We have a surplus of Surprise, Advancer and 

Prince of Wales Seed Peas. Send for samples and prices 
immediately, stating your requirements. Will sell below market 
value. Address Merrell-Soule Co., Syracuse, N. Y. 





FOR SALE—249 bushels Leonard Seed Co.’s prime Northern 
grown Alaska Seed Peas, crop of 1908. Address Chas. G. 
Summers & Co., Inc., Baltimore, Md. 








POSITIONS WANTED. 


FOR SALE—70 bu. 1908 Country Gentleman seed corn. Write 
Weir Canning Company, Toledo, Iowa. 





WANTED—Position as superintendent-processor by a com- 

petent man; seven years’ experience in packing vegetables ; 
good mechanic and manager; best of references. Address 
*“*R. L,’’ eare THE CANNER. 





WANTED—Position as processor and superintendent of corn- 
eanning factory; have twenty years’ experience; under- 

stand all machinery operation and repair; best of reference; 

strictly temperate. Address ‘‘S. O.,’’ care THE CANNER. 





WANTED—A first-class manager and processor wants a first- 

class position. Years of experience in the packing of all 
kinds of fruits and vegetables, corn and peas a specialty. 
Willing to take an interest. Correspondence solicited. Ad- 
dress ‘‘Manager,’’ care THE CANNER. 





WANTED—Position by man competent to set up and operate 
all canning house machinery; a good foreman. Would 

like to engage for the full season. Address ‘‘G. F., 243,’’ 

care THE CANNER. 

WANTED—Position as processor and superintendent of a corn 
canning factory. Have had several years’ experience and 

will furnish good references as to my ability, etc. Address 

**M. P.,’’ care THE CANNER. 

WANTED—Position as processor, superintendent or machine 
man; all around factory experience; served as Hawkins cap- 

per expert; best recommendations. Address ‘‘C. Y.,’’ care 

THE CANNER. 





WANTED—A position by a processor, 35 years of age; 15 

years’ experience in the canning business. Thoroughly under- 
stands canning machinery and the canning of all fruits and 
vegetables. Competent to handle the entire business from or- 
ganizing the company to disposing of the goods. Address 
“A,” care THE CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CaNNER Publishing Co., 5 Wabash Ave., Chicago. 


FOR SALE—Prime northern grown -Alaska seed peas; 250 
bu. at one point and 100 bu. at another. Address ‘‘Seed 
Peas,’’ care THE CANNER. 





FOR SALE—200 bushels very choice Connecticut grown Stovw- 
ell’s Evergreen seed corn, on the ear. Address Winters & 
Prophet Canning Co., Mt. Morris, N. Y. 





FOR SALE—275 bushels Prince of Wales pea seed. Address 


**S. BR. 234,’’ care THE CANNER. 








‘WNANTED—Boiled or Condensed Cider and Vinegar Stock. 


“hicago, TIL 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavucHuin, INnc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago cemmaaé 


a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinels 
St., Chicago. 
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FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins, Write The Van Camp 
Packing Company, Indianapolis, Ind. 

a eaccmemeermer 








MACHINERY. 





FoR SALE—CH EAP—Three pressure kettles, 40x62. Address 
“BP, B.’’ care THE CANNER. 


FOR SALE—One new 66”x16’ tubular boiler, 100 H. P., with 

front, grates, all trimmings, castings and smokestack 30” 
diam. by 60’ long, worth $900.00; will take $600.00 for quick 
sale. Also other bargains in second-hand boilers. Address Page 
Boiler Company, 14-18 Larrabee street, Chicago, Ill. 

















FACTORIES. 





FOR SALE OR TO LET—Canning plant; capacity, 20,000; 
new; good country. Address D. V. Herider, Slater, Mo. 
SALE OF CANNING FACTORY, SUPPLIES AND 
PRODUCTS. 

On Tuesday, February 9, 1909, a canning factory costing 
over $10,000 will be sold for cash, with the cans, goods, wares 
and merchandise therein contained, also canned tomatoes, beans, 
sweet potatoes and all rights, etc., belonging to the canning 
company. Factory is in first-class condition, has only run 
three years. Last year it canned 1,422 cases of tomatoes 
and 5,784 cases of sweet potatoes of the best quality. The 
lack of sufficient capital is the cause of sale, which presents 
an opportunity to purchase a fine factory adjacent to a good 
truck-growing district, at a bargain. Address D. Fyfe, Trustee, 
Covington, Tenn. 








FOR SALE—Cheap. A canning factory equipped with ma- 

chinery for canning corn and tomatoes; has been operated 
three seasons; located in good corn district in Southerm Min- 
nesota. For particulars address P. O. Box No. 17, Chatfield, 


Minn. 








MISCELLANEOUS. 





FOR SALE—Three ears empty pulp barrels holding 47 to 50 
galonls, white oak, six-hoop, uncharred, % clear heading, 


l6-gauge iron. Address ‘‘S. Wade,’’ care THE CANNER. 





FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels. Address High Rock Canning Co., Chanceford, Pa. 








CODE BOOKS, ETC. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corm specialists. Profusely iliustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
Americaz pack is made. Order through THE CaNNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CanNER, 5 Wabash Ave., Chicago. 














What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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in person or through another, he shall be guilty of a mis- 
demeanor, and shall be punished by a fine of not less than 
$500 nor more than $2,000; and that the jurisdiction for 
the prosecution of said misdemeanor shall be within the 
district of the United States court in which it is com- 
mitted.’’ 





KEARNEY RAISINS SOLD. 

According to Fresno advices the Kearney estate 
raisins, comprising the 1907 and 1908 crops, and 
amounting to 1,200 tons, have been disposed of to the 
California Fruit Canners’ Association. The big deal 
was consummated a few days ago and shipment of the 
goods to the canners’ plants has already begun. 

The disposal of this big block of goods, two years’ 
holddver, caused a great deal of talk among packers 
and raisin men generally. The commonly accepted re- 
port was that 2 cents a pound was paid for 1907 and 
1908 raisins. 

Manager Frisselle, of the Kearney estate, when 
asked to confirm the reported sale of the Kearney crop 
replied that “it is going i:ito the hands of the Canners’ 
Association.” The manager seemed to make a dis- 
tinction between “being sold” and “going into the 
hands,” which might indicate some kind of consign- 
ment or commission deal made with the canners. 

The sale of the two Kearney crops, in point of ton- 
nage, is perhaps the biggest single raisin sale ever 
made in the county. Of course, it is not as large as 
the lump disposal of old association holdovers. 





AN AGE OF CONCRETE. 
The recent formation of the Concrete Institute in 
Great Britain directs attention anew to the rapid in- 
crease in the use of concrete, plain and reinforced. 


. Probably it is not too soon already to say that this 


quarter century marks the beginning of an age of 
concrete. It is an age rather than the age, because 
long before the Christian era an era of concrete be- 
gan. There was a time not so long ago that superfi- 
cial thought had it that concrete was a inenace to 
the use of steel, but no thought of a succession of ages 
in the modern development of the use of materials is 
reasonable. The developments which bring about 
the use of these materials do not spring from the dis- 
covery or adaptation of the materials, but arise from 
without, from the demand for materials suited to the 
achievement of ends already conceived. Concrete is 
not used, and steel is not used, because the material 
has recently been discovered, but because it has come 
to the minds of men to do certain things for which it 
readily appears these materials are adapted.—Iron 
Trade Review. 

































Wooden TANK CARS for Pickles and Vinegar. Genera- 
tors and Tanks all sizes for Cider, Vinegar Pickles & Kraut 
Ask for Catalogue No. 11-C 


WENDNAGEL, & COMPANY - - 





CHICAGO 
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EXPERIMENTS ON THE SPOILAGE OF TOMATO 
KETCHUP. 
Bureau of Chemistry, Bulletin No. 119. By A. W. Bitting, 
Inspector, Bureau of Chemistry. 
(Continued from last week.) 
EXPERIMENTS WITH PRESERVATIVES. 
Sodium Benzoate. 

The preservative in general use in ketchup is sodium 
benzoate. Salicylic acid is used, but only to a limited 
extent. The amount of sodium benzoate used, accord- 
ing to the labels, varies from one-sixteenth to one- 
tenth of I per cent; but on some labels the amount is 
not stated. Experiments were made to determine the 
amount necessary to check the spoilage of ketchup. 

Two organisms, a mold and a yeast, were selected 
on which to make the tests. The mold was the or- 
dinary blue mold, Penicillium, which was present in 
many of the brands of ketchup and is found commonly 
on acid foods. It was selected on account of its prev- 
alence and resistive power. The yeast was obtained 
from ketchup and was also a vigorous grower, form- 
ing a thick, wrinkled film on various media. Any 
effect on the growth of the yeast could be seen readily 
in its manner of forming the film. 

Oil Extracts. 

Oil extracts of the spices were tested in the same 
manner as the water infusions and the acetic-acid ex- 
tracts. The oils were so strong that in order to han- 
dle them easily they were mixed with equal volumes of 
alcohol, except that the mace, which was in the form 
of a paste, was mixed with two-thirds its volume of 
alcohol. To 10 cc of tomato bouillon were added 0.1, 
0.2, 0.3, 0.4, and 0.5 cc, respectively, of the oils of 
cinnamon, cloves, mace, mustard, and black pepper. 

In the case of the mold, there was no development in 
the solutions containing cinnamon, cloves, and mus- 
tard; in those containing mace and black pepper the 
development was slower than the normal, that in the 
black pepper being more pronounced. On the yeast the 
effect was similar, no development occurring in the 
cinnamon, cloves, and mustard, and a retarded devel- 
opment taking place in the mace and black pepper, 
that in the black pepper being the more pronounced. 

The experiments show that some of the spices, nota- 
bly allspice, cinnamon, and cloves, have decided anti- 
septic value, but that the peppers are not as valuable 
as is generally supposed. . 

The oil extracts have been advocated for use in 
ketchup instead of the whole spices, but in quantities 
which would be useful antiseptically their use would 
be objectionable, for when present in approximately the 


same proportions as are the whole-spice infusions, the 
flavor is too strong and masks the more delicate flayo, 
of the tomato. The acetic acid extracts are mop 
effective than are the water infusions, and they are no, 
objectionable in the ketchup. 

Vinegar and Acetic Acid. 

An experiment was made to determine the antiseptic 
value of vinegar and acetic acid. Commercial 50-graip 
distilled vinegar was used. It was found that whey 
30 per cent of this vinegar was added to the tomaty 
bouillon the development of mold was checked anq 
the extent to which it was checked increased with ‘the 
increased amounts of vinegar. The development jp 
the solution containing 30 per cent of the vinegar was 
two days later than the normal in starting, while the 
solution containing 100 per cent was eleven days de- 
layed and showed but little growth. 

An 80 per cent solution of glacial acetic acid was 
used. One-half of 1 per cent added to the tomato 
bouillon checked growth to the same extent as % 
per cent of vinegar, and no development occurred 
when the quantity was increased to 2 per cent. 

Experiments were then made in which vinegar was 
added to the ketchup in proportions varying from 1 
part in 32 to I part in 8, with the result of greatly de. 
laying the appearance of the mold as the proportion 
increased. With the increase in vinegar it was nec- 
essary to add sugar and slightly more spices to over- 
come the pungency of the acid and thus insure good 
flavor. The addition of vinegar to the pulp had the 
effect of arresting the action of the oxidase and thus 
the bright color was maintained. 

The usual custom in factory practice is to add the 
vinegar near the close of the cooking process otherwise 
a considerable portion of the acid will be driven off, 
This practice was followed in the experimental work, 
but it has since been found that continued heating in 
the presence of the acid has some effect upon steriliza- 
tion, and therefore the increased amount of vinegar 
is effective not only because of the additional acid 
present, but also because the heating in the after proc- 
ess is thereby rendered more efficacious. 

This line of experiments gives promise of practical 
results in producing a ketchup which will not only 
keep while in the bottle, but will also keep longer 
after it is opened. Each manufacturer must work out 
the quantities that could be used with his formula and 
still retain the character of his goods. 

Oil. 
In ketchup manufacturing it is customary, if an 
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is not used, to put a small amount of fat in 
check the ebullition during the reduction 
of the pulp. The amount used in this manner is not 
sufficient, however, to be apparent in the ketchup. 
Brannt states that in some factories, where the trim- 
mings are allowed to accumulate for the season, they 
are given liber al doses of oils and condiments ‘when 
cooked, in order to disguise their defects, so that the 
product can be placed on the market as “fresh tomato 
catchup.” That the use of oils is increasing is evident 
from the comparison of the ketchup of the past season 
with that of former years. 

When oil is used in ketchup, it is easily detected un- 
der the microscope, as it appears in the form of shin- 
ing, yellow globules which blacken gradually when 
treated with osmic acid. Besides this, the oil comes 
to the surface of the ketchup, where it can be seen 
readily, and if considerable oil has been used a distinct 
layer is formed. When the ketchup has been made 
for some time, the oil changes so that the ketchup has 

a peculiar “oreasy” odor, or the oil may be so changed 
as to give a “decidedly rancid smell to the ketchup. Oil 
usually causes a deterioration in flavor and odor, 
though some of the ketchups to which it has been 
added do not spoil readily. Olive oil, cottonseed oil, 
and oleomargarine are used. That the oil is not con- 
sidered one of the regular known ingredients of the 
ketchup is shown by the failure to declare its presence 
on the label. 

To test the antiseptic value of oils in ketchup, ex- 
periments were made, using olive oil, cottonseed oil, 
and oleomargarine in the proportions of 1 part of oil 
to 1,000, 750, and 500 parts of ketchup, respectively. 
The ketchup was made in small quantities, 2 gallons 
for each experiment. After bottling, all except the 


agité ator 
the kettle to 


check bottles were inoculated with Penicillium and kept 
at kitchen temperature. All spoiled, and neither the 
quantity nor kind of oil used had any marked effect 
in preventing spoilage. That the oils affected the de- 
velopment of the mold was evident. The mold de- 
veloped first at the junction of the ketchup with the 
bottle forming a ring which spread gradually over the 
surface developing a somewhat heavy mycelium. This 
remained white longer than usual, spores forming 
very gradually, as indicated by the change in color 
from white to a delicate blue. At the end of three 
weeks only spots of color appeared on the surface and 
these were still blue, though in ordinary development 
the blue color changes to green in two or three days. 
Another test was made, using olive oil only, and in 
the proportions of 1 part of oil to 500, 400, and 300 
parts, respectively, of the ketchup. Reduction was 
made in a steam-jacketed kettle, the oil being added 
when the ebullition of the ketchup was the strongest, 
after which the boiling was continued for fifteen min- 
utes. The ketchup was bottled, unsterilized bottles 
being used, then covered loosely with the metal caps. 
The time required for the ketchup to spoil was 
longer than in the first set, but there was not sufficient 
difference nor enough uniformity in the time to indi- 
cate that the use of oil in ketchup is desirable, even 
if the change of flavor and odor be not taken into 
consideration. The average number of days before 
spoilage for those containing 1 part of oil to 500 parts 
of ketchup, was thirteen and two-thirds days; one has 
not yet spoiled (a period of forty-five days), while 
the first bottle spoiled in four days. Those having 
1 part of oil to 400 parts of ketchup had an average 
life of nine and three-fourths days, the minimum being 
three days, and the maximum twenty-six days. Those 














Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 


2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

BALTIMogR, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen : Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out rst-class work. We have 
no difficulty or — = tting a daily output equal 


to A 4 ie Gastiy By re 

ider terefit —_— the bill” equall 
wake ye” that we are able to Pe uce a smooth an 
remarkably uniform Rog ribbon, which is very 
pleasing and satisfacto: 

; We are well plenaed “that we bought these ma- 
. chines, and expect to install more of them another 
‘ season. Yours very truly, 

THe JOHN BoyLy Company, 
Charles J. Brooks, President. 
We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
¥ tions of Cans, also Presses, Dies, etc. Everything 
} for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & co. 
58-70 North Jefferson Street 


Bastern and Southern Selling te zophe & Oe., 
4 Liberty Square, B gy 
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having 1 part to 300 parts of ketchup on an average 
did not spoil for six and three-fourths days, the min- 
imum being four days, and the maximum eleven days. 

The failure of some of the bottles to spoil, though 
similar in every known respect to those which did 
spoil, is a feature peculiar to ketchup and is familiar 
to manufacturers who make careful tests before put- 
ting their product on the market. For this reason 
a rather large number of bottles should be used in a 
test in order that the results may be approximately 
accurate and represent general conditions. 

Study of Penicillium in Ketchup. 

Penicillium is a plant which is distributed widely 
and apparently is able to grow wherever organic mat- 
ter is found, though flourishing best when the materia] 
contains acid. It causes loss in canneries, breweries, 
distilleries, etc., the only use made of it being in the 
manufacture of Roquefort cheese, the immature cheese 
being inoculated with the conidia for the effect the 
mold produces in the maturing process. 

Portions of tomato gelatin to which 0.1, 0.5, 1, and 2 
per cent, respectively, of sodium benzoate were added. 
were first inoculated with the mold. There was no 
development in those containing 1 and 2 per cent; a 
retarded development resulted in that containing 0.5 
per cent, and the growth when 0.1 per cent was used 
was nearly normal, showing very little difference from 
that in the gelatin without sodium benzoate. 

Ketchup was next tried as a medium, but the amount 
of benzoate was reduced to one-sixteenth, one-twelfth, 
and one-tenth of 1 per cent, as it was thought that 
some of the other constituents of ketchup were anti- 
septic to a slight degree. The growth in the ketchup 
was irregular, though the benzoate checked develop- 
ment in all. Equal amounts of benzoate were used in 
tomato bouillon, with practically the same results as 
in the ketchup. The development was checked in all, 
and in some plates one-sixteenth of 1 per cent seemed 
to be fully as efficacious as one-tenth of 1 per cent. 
When the mold was examined under the microscope, 
the filaments were found to be much swollen and dis- 
torted in shape, and filled with a coarsely granular 
protoplasm, containing much fat, as indicated by the 
blackening with osmic acid. The culture containing 
the mold which gave the least development seemed to 
show the least distortion and swelling of the filaments. 

The results indicated that in using sodium benzoate 
as a preservative there is uncertainty as to results, even 
when using the maximum amount allowed—one-tenth 
of 1 per cent. They also indicated that this preserva- 
tive had an injurious effect on the living matter of the 
mold. 

Salt. 

The effect of salt in checking development was 
tested by using tomato bouillon as a medium and add- 
ing 5, 10, 15, 20, 25, and 30 grams of salt, respectively, 
to 100 cc. These were inoculated with the mold. The 
5-gram solution seemed to have no effect on develop- 
ment. When 10 grams were used growth appeared 














as soon as in the bouillon without salt, but was no: 
so extensive. In the 15-gram solution growth was x 
tarded four days, and most of that which did deyelg 
remained submerged, the mold growing normally » 
the surface. With 20 grams the growth was five dg), 
slower than the normal in starting, and after that ther 
was only a slight development. In the 25-gram gol). 
tion, the growth started at the same time as when » 
grams were employed, but remained stationary, whi, 
with the 30-gram solution, no development occurre 

The yeast was checked slightly by 5 grams, any 
very materially by the 10-gram solution, as it requires 
two days for a thin, delicate film to form, whereas jy 
ordinary solutions a rather thick film is formed withiy 
twenty-four hours or even in less time. There was ny 
development in the 15-gram solution. 


Sugar. 
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The effcet of sugar was tested on both the mold an 
the yeast by adding it to tomato bouillon. It was SUp- 
posed that a low percentage of sugar like the gai 
would plasmolyze the cells, and in this way cheek 
growth, but it seemed to have no effect until the 









amount was increased to 25 grams per 100 ce of 
bouillon. In this solution growth appeared as soon as 
with the weaker solutions, but there was a smaller 
amount. In the 25 to 40-gram solutions there was 


less development as the amount of sugar increased, 
In the 70 and 75-gram solutions growth was delayed 
one day in its appearance. In the 8o, 85, and 9o-gram 
solutions growth was delayed two days, the colonies 
growing submerged at first, but after a time forming 
on the surface. The mycelium remained very thin, but 
a thick layer of spores formed. From this point on 
the amounts were increased by 10 grams up to 200, 
The development became slower and less successively 
until 170 grams were added. In this case a small 
colony appeared on the surface in seven days, but 
seemed to grow less after that. The solutions were 
held, and in time crystals separated from the thick 
sirups. After two months dry-looking colonies devel- 
oped along the edges, forming a ring, and some 
formed on the surface, these occurring also in the 
flasks containing 170, 180, 190, and 200 grams of sugar 
per 100 cc. The colonies were a dull greenish drab in 
spots, the remainder being. white. 

For the yeast the 80-gram solution of sugar was 
the strongest in which any development took place. 


















Spices. 

Experiments to determine the value of the spices 
as antiseptics were made, using water infusions, acetic- 
acid extracts, and oil extracts. 

Water Infusions. 

In making the water infusions 20 grams of the 
whole spices, with 200 cc of water, were boiled for 
forty-five minutes. This is approximately the length 
of time that the spices are cooked in the ketchup in 
the factory. The liquid was then filtered and from 0.1 
to 5 cc of the filtrate was used in 10 cc of tomato 































MARYLAND COLOR PRINTING CO. 


BALTIMORE,MAD. 
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bouillon. The same organisms were used as in the 
former experiments. 

The tests showed that cinnamon and cloves were 
the strongest antiseptically. These checked growth 
when used in small amounts, but it required 3 cc of 
the cinnamon and 1 cc of the cloves to inhibit the 
growth of the mold. Mustard, paprika, and cayenne 
pepper checked growth also, but 5 cc, the highest 
strength used, did not inhibit growth. The ginger, 
mace, and black pepper had no apparent effect in the 
quantities used. 

The effect of the spices on the development of the 
yeast was somewhat different from their effect on 
Penicillium. The cinnamon showed the strongest ac- 
tion, whereas 5 cc of the cloves was required. The 
cayenne pepper came next in effectiveness, and after 
that the black pepper. The ginger, mace, and mustard 
solutions had no effect in the strengths used. 

The remainder of the spice infusions were kept in 
glass- stoppered bottles in the laboratory, and in a few 
weeks’ time there was a coating of mold formed over 
the surface of the mace, the mustard, and the black 
and cayenne peppers. The paprika had small, stunted 
colonies dotting the surface. 

At the time that these experiments were made a 
quantity of the ground spices were placed in large 
petri dishes and ‘water was added to make a heavy 
paste. One set of these was inoculated with the mold, 
and another set with the yeast, and all were kept in a 
warm place. No dev elopment of either organism ap- 
peared on the cinnamon, cloves, or mustard; on the 
others a growth first showed in three days. On a 
normal medium growth appears in twenty-four hours. 
On the mace, paprika, and cayenne pepper the Peni- 
cillium and yeast with which the pastes were inocu- 
lated were overgrown in a few days with black mold 
(Rhizopus nigricans). 

Acetic-Acid Extracts. 

In the manufacture of ketchup acetic-acid extracts 
of the spices are sometimes used instead of the whole 
spices, on account of their supposed antiseptic proper- 
ties as well as their greater strength and convenience 
in handling. One minim of the standard acetic-acid 
extracts is equal in strength to 1 grain of the whole 
spices. The acid extracts obtained included allspice, 
celery, cloves, coriander, garlic, and black pepper. 

In the tests 0.1, 0.2, 0.3, 0.4, 0.5, and I cc, respect- 
ively, of the extract was added to 10 cc of tomato 
bouillon. One set was inoculated with the mold and 
another set with the yeast. In the case of the mold, 
no growth occurred with the allspice and cloves; the 
celery checked the growth materially, there being no 
indication of mold until the sixth day. Normally a 
fairly strong growth occurs in twenty-four hours. In 
the solution containing 0.3 cc there was only one small 
colony in thirteen days, and no further development. 
In the solution containing the coriander, the growth 
in the 0.5 cc solution did not appear for three days, 
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The garlic had 
practically the same effect as the coriander, while the 
black pepper was stronger, no growth appearing in 
the solution containing 0.5 cc. 

The yeast was slightly stronger in resisting the 


the 1 cc solution showing no growth. 


effect of the extracts. No growth appeared with the 

allspice and cloves; 0.5 cc of the celery and 1 cc of 

the coriander were required to inhibit growth, and the 

garlic and black pepper gave similar results, a weak 

development occuring in the solutions containing I cc. 
(Continued Next Week) 


PLAY IN SEVERAL ACTS, ENTITLED ‘‘HOW TO PUR- 
CHASE A BLOCK OF TOMATOES.”’’ 


WRITTEN BY STRASBAUGH, SILVER & CO., ABERDEEN, 
DRAMATIS PERSONAE: 


MD. 


Without mention of professional nom de plune. 


Mr. A.—A Baltimore broker and yet a gentleman. 

Mr. B.—A broker from Aberdeen and yet a country 
gentleman. 

Mr. C.—A broker from Bel Air and yet a 
from the country. 

Mr. Buyer—(from New York) 
and a merchant prince as well. 

Mr. Seller—A gentleman and yet he holds an off 
lot of goods. 

The Fortunate Buyer—A gentleman and yet a lucky 
dog. 

Time—First act: 
ing upward. 

Second act: 
doubtful. 

Third act: Market unsettled, one man happy, oth- 
ers disappointed. 

Place—On the National Canned Goods Exchange. 

Opening Chorus: “O Let Us Stand Together.” 


gentleman 


Still a gentleman 


When market is strong and look- 


Market apparently not so strong but 


ACT I. 

Mr. Buyer—‘Buy me a block of tomatoes at 2 I-2 
cents under the market.” 

Mr. A.—“‘We'll see and advise. 
strong, but maybe.” 

Mr. A.—(addressing Seller) 
sell ?” 

Mr. Seller—‘“A fine lot of tomatoes and a concession 
of 2 1-2 cents might be interesting.” 

Mr. A.—“Will you send samples for buyer’s ap- 
proval.” 

Mr. Seller—‘Certainly.”’ 

Mr. A advises Mr. Buyer that samples of a fine lot 
of goods are being sent. 


The market is quite 


“What have you to 


ACT II. 


At this junction Mr. B. from Aberdeen is advised 
that a lot of fine goods were just obtained at a con- 
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invitation to “come in, the water's 
Aberdeen declines. Mr. C. of Bel 
\ir also receives similar advices, and being anxious 
for “fine water,’ he persuades one of his packing 
friends to furnish the bait and these goods, by the way, 
are exceptionally fine. Mr. C. quickly sells for his 
friends and the contract is passed. 


cession with an 


fine.” Mr. Bb. of 


ACT III. 

A little later Mr. C. learns that the samples shipped 
by Mr. A. proved light weights, one can as low as 33 
ounces, and the samples were not approved. The 
fortunate buyer congratulated himself on his purchase. 
Mr. Buyer of New York awaits another opportunity. 
Mr. A continues to look out for the buyer’s interest, 
knowing what the fortunate buyer has obtained. 


GRAND FINALE. 


As a result, all the packing fraternity are stung and 
the market remains unchanged. And thus it ever was. 
Encore—Curtain. The march continues to the tune 

f “Rainbow.” 


VALUE OF RAW APPLES. 


Dietitians tell us that ripe, raw apples contain More 
phosphates in proportion to their bulk than any othe 
article of food, fish not excepted. A recent writer o 
this point boldly declares that in this lies the seep 
of healthful longevity. They correct biliousness ani 
act as a sedative upon racked nerves and allay jp. 
somnia. 

“Eat uncooked apples constantly, although, 9 
course, in moderation, and drink distilled water on} 
and years will be added to your life, while the evideng 
of age will be long in coming.” 

This argument is based on the supposition that as 
age advances the deposits of mineral matter in the sys- 
tem increase and that aging is little more than a grad- 
ual process of ossification. 

Phosphoric acid contains the least amount of earth 
salts, and for that reason is probably the nearest ap 
proach to the elixir of life known to the scientific 
world. 

Tart apples are far more wholesome than sweet, and 
all, like potatoes, should be fully ripe when eaten, 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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8old eager the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0 


. cars Hoopeston, Lllinois. 


For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 














The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. S. Harris Com- 
pany’s guaranice of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
©. O. B. cars Rome, N.Y. For 
further inf tion and 

address 


























Cc. S. HARRIS COMPA: *, 


Sole Owners & Manufacturers, 


ROME, N. ¥ 
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“THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR. ILL. 





























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anpb 
TIN PLATE 


81 FULTON STREET :: NEW YORK 




















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 3. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN GULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 




















HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 


Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height 
IT tills to a dead line wherever set. Absolutely no waste. 
thoroughly well built, substantial machine which 
Changes in height of fill or in size of 


It is a simple, 
does not get out of order. 
can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans, 20,000 10 hours, on smaller 


sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE] 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS| 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS: 
SALES OFFICE, 5 WABASH AVENUE - - - “ ‘CHICAG 
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an 
That Will Cut Your Tel. 
& CO D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 








Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Privé, $5.00, Postpaid 


Order Through The CANNER, 
5 Wabash Avenue, Chicago 







Codes forwarded same day order is received 
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you want to sell your factory 
if If you want to buy a factory 
If you want a partner 
If you want a situation as processor 
If you want a good processor 
If you want to rent your factory 
If you want to buy seed 
If you have seed to sell 
If you want to sell used machinery 
If you want to buy used machinery 
If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


Put a Want Ad in ** The Canner”’ 
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MONO KO BABBITT METAL | 


RES sense: 





wy 
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Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 













































BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 








Byan Expert Processor and Chemist 














This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 







PRICE $5.00 


Order through THE CANNER 






CASH WITH ORDER 








PROF. DUCKWALL’S New Book 
Canning and Preserving 


WiTH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave, Chicago 
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Patents 
Trade-Marks 


FOOD and DRUGS 
ACT OPINIONS Merchandise Brokers 
NORE RIREN  eREIEBIIS'.  RELS  t RRION tn ctr 


FARNUM BROKERAGE 60, 


(INCORPORATED) 





KANSAS CITY 
MO. 


JOSEPH M. BOWYER 


ATTORNEY AT LAW AND I0 F. STREET, W. W. We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 


SOLICITOR OF PATENTS WASHINGTON, D. 6. attention given to the introduction of new goods, 


Write to us. 












































FOR NEW SUBSCRIBERS | | GOOD BOOKS =. 
munpormiepsnccrseged Library 


FRUIT PACKER PUB Canning and Preserving, with Bacteriological 


LISHING CO. Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

5 Wabash Ave. - Chicago Silos, Ensilage and Silage. By Manly Miles, 
7 =e M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in 
Cloth. 50 cts. 

















Asparagus. By F. M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND DriED FRUIT pages, 5x7 in. Cloth. 50 cts. 
. ‘ The Book of Corn. By Herbert Myrick, assisted 
Packer for ONE YEAR, for which we will by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
: . — Snow, and other specialists. Illustrated. Upwards 
remit Three Dollars (Foreign Subscriptions Five of 500 pages, 5x7 in. Cloth. $1.50. 


Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. L. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth 


75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in, Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar 
ence M. Weed. Illustrated. 5x7 in. 15% pages 
Cloth. 50 cts. 


Orier through the CANNER, 22 Readolph St, 
Soap. CASH WITH ORDEAL. 
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ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 








National Cannere’ Association. 





CHAS. 8S. CRARY, President, L. A. SEARS, Vice-President, FRANE E, GORRELL, Seo’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md, 
natal, *0 f° Ss Co Na wee 1,000 to 5,000 00; 
Gestern Packere’ Canned Goode’ Association, 
L. J. RISSER, President, , W. B. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, pont Hart, Mich. Ind. 


e canners in oe Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 


weal anh Wirccnais! axe are eligible for membersh: 
Southern Canners’ Association. 
B. A. CRADDOCK, President, J, C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and - 
Humboldt, Tenn. Lebanon, Tenn. A Treas. 








Indiana Canners’ Association. 


C. W. McREYNOLDS, President, CHAS, LATCHEM, Vice-President, F, JOS. SCHULER, Sec’y and Treas., 
Kokomo. a \. Crothersville. 
Initiation fee, $2.50. Annual dues, $5.00, 


Obio Canners’ Association. 
J. C. WARVEL, President, 8S. W. COURTRIGHT, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 


Tri-State Packers’ Association. 


W. @, HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8S. FOGG, Vice-President, Salem, N. J. 











CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
Any person or firm in the of canned goods in the States of New Jersey, Delaware and and the Eastern 
Virginia may become a member. 4 $5. Maryland shere of 





Guif Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vioce-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to membership. 


Canners’ League of California. 
L. F. GRAHAM, President, San Jese. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisce. 
HOWARD OC. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francisco. 


New York State Canned Goods Packers’ Association. 


JAMES P. OLNEY, President, E, 8. THORNE, Vice-President. 4. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. Y. Geneva, N. Y. Utica, N. Y,. Rome, N. Y. 
Any person, firm or corporati gaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 


Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD. Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persens or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Association. 
M. H. HEGERLE, President, H, C. BULL, Vice-President, H. E. VAUX, Sec’y and Treas., 
St. w Cokato. Faribault. 
Canners in Minnesota are eligible. Annual dues: $5. 


Missouri Valley Canners’ Association. 
. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I, MOO feo’y and Treas., 
oes oe and Scent eeananl in the canning business in Missouri are eligible to membership. 7, 7 Oregon. 
Gisconsin Camere’ Heeceiatton. 
W. C. LEITSCH, President, W. H. AMES, Vice-President, }. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Sheboygan. 


Columbus. Markesan Manitowoc. 
Those engaged in the canning business in Wisconsin are ‘eligible to membership, 


Michigan Canners’ Association. 


















































W. 8. THOMAS, President, ROACH, Vice-President, FRANK GERBER, Treasurer, 

Grand Rapids, Mich. Hart, Mioh, Fremont, Mich. 
Canning Machinery and Supplies Hssoctation. 
BE. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-Presid 
care Terre Haute, Ind. Cadiz, Ohio. hiner. sy.” 
National Canned Goods and Dried fruit Brokers’ Association. 

WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. GC. GILBERT, Treasurer, 

Chicago, Ml. Chicago, Ill. St. Louis, Mo. 




















National food Manufacturers’ Association. 
LOUIS H. HIRSCH, President, W. H. WILLIAMS, a See, T. J. nlonoee. a ee. Second Vice-President, 
C: 


, t, 
FRANK R. MEYER, Thi "Vice-President, WILLIAM H. RITTER, Treasurer, E. 0, JONSON Secretary. 
St. Louis. : $20 per year. Philadelphia. Boston. 































Professor Duckwall Says: 
@ Can Makers are using Waster Plates in Cans. 
This may be true with Some Can Manufactur- 
ers, but not with-Us. We have Never used any 
waster plates in the manufacture of our cans. 
Wheeling Cans are made from Clean and 
Bright Plates. All Primes. 


@_ We positively guarantee that no Waster Plates 
are used in the manufacture of our cans. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 





| WHEELING CAN COMPAN 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 





WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, | ’ 
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